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SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 


W. HL NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St. =CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


é. K. ARMSBY CO. 
Wholesale... 

Brokerage and Commission | 
Pacific Coast 
Products 
scAngeles 42 River St., CHICAGO 


LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Gente. | 
Raisins, Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


GOODLETT é sae 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





ranches... 
Francisco 














E. C. SHRINER & CO. 
Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
-Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. | 
| 








WM. M. McKOWN 


Broker in 


| 

Canned Goods| 

and DRIED FRUITS 
LOUISVILLE, KY. 


, OMAHA, ST. PAUL 











EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... | 


| Minneapolis 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


“EMERSON @& HALL| 
CANNED GOODS 
DRIED FRUITS 


OFFICES: 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


resend Cover all Jobbers in Nebraska and Minnesota. 


_Louls M. PARK COMPANY 


Established 1896 


Canned Goods 
Delete Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage firm 
in the west. 


OFFICES 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 


AND CANNERS’ SUPPLIES 


B.D. ANGEL L| 301 Majestic Building 


chon Brokers: 


No. 9 Arcade, - FI. WAYNE, IND. 


T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fruits 


CHICAGO 














42 RIVER ST., 





ESTABLISHED 1859 


Jacob J.Peres & Co. 


CANNED GOODS 
BROKERS.. Write Us 


|/MEMPHIS, TENNESSEE 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agen ts Green Heart Extract 
“TABASCO SAUCE” 
pentatonic Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





INDIANAPOLIS, IND. 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. s CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT ‘ANS, THERE, 





1, -——-_ ---—= 
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" Canned Goods Brokers and Commission Houses 














THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street ae 4 &# INDIANAPOLIS, Commercial Club Building 





BAKER & MORGAN | P: R. DELILE & CO. 


MANUFACTURERS AND PACKERS 


CANNED GOODS SALES AGENTS 
BROKERS GENERAL MERCHANDISE BROKERS 


West New Brighton, New York Cit 

ABERDEEN, = MARYLAND —- | 
Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- | 
= idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
re) Ss P ‘ Me., and Albany, N. Y. 

ur pecialties We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
CORN AND TOMATOES Preserved Fruits. Equipped for introductory 


retail work. 





J. C. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 


CANNED GOODS. 
TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 
Familiar with Packers and the Brands 
packed in this locality. 
Prepared to execute orders on favorable terms. 





W. T. MANNON E. T. KIRKPATRICK & CO. 


Wholesale Broker in WHOLESALE SELLING AGENTS 


CANNED GOODS BROKERS—— 


311 Commercial Club NASHVILLE, TENN. 


Twelve years experience in Selling to the Jobbing Trade. 


INDIANAPOLIS, s IND Five years experience as Gen’l Manager of Canning Factory* 


F. KESSELL & COMPANY 
BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 
Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND. 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


carried by interco 
steam is supplied 


capacity desired. 
Standard 
Sizes 
No. 8 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 
Preparing Pumpkin for Canning. - 
; ; ‘ 1 
It is rapid, continuous in action, and self-cleaning. } 16 
CAPACIT Y—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 

















Universal Exhauster. 


The cans are received in single line automatically and 


the lines of travel of the cans. 


This machine can be furnished any size and any 


ane e ee \NESTERN AGENTS | For further particulars address 


Sprague Canning Machinery Company, })| SPRAGUE CANNING MACHINERY CO. 


CHICAGO 42 RIVER ST., CHICAGO. 





Hawkins 


mmunicating revolving discs. The 
by curved pipes which conform to 


Sopesty 
3 Ib. Cans SIZE 
45 per min. 5x11 ft. 
57 Sxi3 “ 
68 5x15 
80 5x17 
91 5x19 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 



















SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











but crude and home made appa- 
ratus for doing the work. The de- 
mand for this excellent article of 
food has, however, grown so rapid- 
ly that special machinery is now 


demanded for its manufacture. 
We are prepared to satisfy this demand 
with a line ot simple, substantial and ef- 
fective machines which at the same time 
does not call tor a large expenditure in 
the equipment. 
@ This line consists of the following ma- 
chines which cover each step in the 
process: 

Mixing Machine 

Chitting or Hulling Machine 

Washing Machine 

Boiling Out Kettles 
@ The above machines are so designed 
as to make the work continuous and 
systematic. 
q@ After treatment by the above machines 
the corn is ready for the can and for the 
remainder of the process, such as filling, 
capping and sterilizing, our well-known 
line of Plummer, Hawkins and Sprague 
apparatus can be adapted to these oper- 
ations. We are prepared to furnish all 
formulas and instructions necessary for 
properly preparing this article to all pur- 
chasers of the machinery. 
@.We invite the correspondence of all 
interested. 


Sprague Canning Machinery Go. 


42 RIVER STREET 
CHICAGO 
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WE =x TIN bd 


, LAST WASTE | 
ANY SIZE OR | 
SHAPE A A) 
WRITE TOUS | 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anpb 
TIN PLATE 


81 FULTON STREET 








NEW YORK 
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BUCKLINITE 
Coated Cans 








Pack your beets and fruits in this 
can and retain their natural color © 
and flavor. Positively prevents ac- 
tion. on the metal. No _ change 
required in your machinery or 


methods. 








National Canning & Mfg.Co. 


— ©, §. BUCKLIN, Manager ———— 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen | 
TOMATO FILLER 
Attachment, Topper and Wiper. 


Sold complete with Saucing 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 














The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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The Plummer Pea Filler ‘“‘makes good.”’ 





Wausau, Wis., July 26, 1906. 
D. G. Trench & Co., 
Chicago, Il. 
Gentlemen: 

In reply to your favor of the 19th, will say that about the best recommendation we can give 
you on your Plummer Filler is to refer you to our letter of May 22nd, in which we say “Will say 
in regard to the machine we purchased of you that we did not expect you to accept the order under the 
conditions we named, for we took pains to inform your agent, Mr. C. F. Colbert, that we had already pur- 
chased one of another make for less money, and that your machine must not only work satisfactorily 
but must demonstrate its superiority over the other one or we would not feel called on to accept. it. 
Also that we would be the judges here as to whether this machine was satisfactory or not. Your ac- 
cepting the order shows that you have great faith in your machine, and as we certainly want only the 
best, I presume it will lead up to new dealings with you.”’ 

Our having accepted the machine and paid for it, shows that we considered this machine to 
be the best that we know of, and do not hesitate to say that we believe it to be the best Pea Filler that 


is made. 
Yours very truly, 


WAUSAU CANNING CO., 


(signed) per C. B. Chatham. 

















ble Chain Floater 





This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 





SEND FOR FREE CATALOGUE 


Sl ¢3 C Factory: 125-127 E. Falis Ave. Office and Salesroom: 200 W. Falls Ave. | 
aysman Quy BALTIMORE. . . . . . . MARYLAND 
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@I cannot convince you with the fifty- 
two arguments I am putting forward 
one fifty-second as well as one trial of 


tandard 
olderin 


lux, 


will convince you. If I have been able 
to convince the largest consumers in 
the world, you should be curious to 
see why. Order a barrel NOW. 

@ Next week I will tell you another 
reason why you should use my flux. 





Manufactured by 


Marlou Ghemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 








the A Uto - 
Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 











J 
i ee Chicago Solder Co. 
gb scngetnin co. Genera a 44-56 N. Union St., CHICAGO, ILL. 











SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


664646466 4464646464464646646464646446444464 
ltd bb bb bh hh hl 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers Merchants 





Specialty CORN 
of Growing 

PEAS f 

the decor TOMATO 
Trade daa PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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OF INTEREST TO CANNERS 


\ K ze the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 

Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face ofthe clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the 





figures ranging “ / 
from 1 to 120; a / 
the processor “ j 


turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 

@ <A number of | 
leading packers 
have adopted 

















this time device }} +s. 

and it has wy 
proven entirely MALT 
satisfactory in 


every instance. 
$7.50 to $3.50 on 
himself. 


Mr. Staff has reduced the price from 
account ¢@& being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 











THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 
l 


| 





Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO,, 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 


Works: 
SUSPENSION BRIDGE, 
Niagara Falls, 


N. Y. 

















GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 
Conveying Machinery 





Belt Conveyors 


for all purposes, 


Barrel Elevators, 

Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St, CHICAGO 
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The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 


*Invincible’’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 











| &an 


NEW BUCKLIN 


a 
~ 


PEA FILLER AND BRINER 








MANUFACTURED BY 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 






Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 








shipped in mid- 
winter. One pound 
will make in one minute two leis: of rte Riou paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than‘cold water Paste Powders. 
In Barrels of about 240 Ibs 6 cents per lb. 
In 50 and 100 1b. packages *s ~ 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

37 cents per gallon 











THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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New Kraut Cutters 


THE BUFFALO KRAUT CUTTERS 


are used by most 
all of the large 
kraut manufac- 








turers. 


y 1906 CUTTER 
PA wii GREATLY 
Dia IMPROVED 


More Knives. 

Larger Curved 
Knives make a 
long, thin cut 
kraut, superior to 
any machine in 
the world 


Write for prices, 
also catalogue illus- 
trating PATENT 
CORE CUTTER 


JOHN E. SMITH’S SONS COMPANY, 
BUFFALO, . ae . NEW YORK 





Heyden 
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Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 
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Pure Food 


“THE QUESTION OF THE HOUR” 


Never before in the annals of history has so much been 
said in regard to pure food and cleanliness. 

Every newspaper, magazine, in fact, every paper that 
we chance to pick up, contains extended accounts about 
the vital importance of maintaining cleanliness in the pre- 
paration of food. We all know, especially during the hot 
weather when everything sours or takes on bad odors so 
quickly, that this is a hard problem to solve. 


WYANDOTTE 
CANNER’S CLEANER 4%» CLEANSER 


is a scientific cleaning compound designed especially for 
the purpose of keeping everything and every place per- 
fectly clean,sweet, pure and san- 
itary. It works thoroughly and 
quickly and is easily rinsed 
without flavor or residue. 

A trial of Wyandotte Can- 
ner’s Cleaner and Cleanser will 
convince you that all we say is 
true. Send an order to your 
supply house for a barrel. We 
know you will be more than 
satisfied with the results ob- 


None Genuine except with 
this Trade Mark 





tained. 


In Every Barrel 


The J.B. Ford Co. sts. Wyandotte, Mich. 
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BANKRUPT SALE! 


The Real Estate, Factory and 
Equipment of 


THE MICHIGAN CANNING 
& PRESERVING COMPANY 


BATTLE CREEK, MICHIGAN, 


Will be sold at Public Auction upon the 
premises on the 


8th Day of August, at 2 p. m. 


This sale is made by order of the United 
States District Court for the Eastern Dis- 
trict of Michigan, In Bankruptcy. For 
further information, address BERNARD 
J. ONEN, Trustee, No. 302 Post Block, 
Battle Creek, Michigan. 
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NOTICE. 


To the Canning and Preserving Trade. 


@ We make a specialty of buying Bartlett Pears, Plums, Prunes, Quinces, 
Peaches, Apples, Etc. for Canning factories. 
@ We operate at several different stations and give all buying of these small 
fruits our personal attention. 
q_ We protect your interest by buying only the very best at lowest market 
prices. ' 
q@ Niagara County is noted for its fine quality of fruits and there will be a 
good crop this season of everything. Peaches, a big crop; and quality was 
never better. 
@ Before placing all your contracts communicate with us. We will do our best 
to please you. Write now on what you are interested in. Don’t wait until 
too late. 

Cold Storage Warehouse.—Ammonia System.—Capacity, 10,000 bbls. 


KNOWLES BROS., Canners’ Buyers, 
Box 74 Both ’phones. LOCKPORT, N. Y. 
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The Hammond Labeler 


- -FOR THE — 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 




















If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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FIRE AND FREIGHT 














“Did vou ever think what 
a safeguard our numerous 
Factories offer vou against 
loss of vour CAN SUP- 
PLY by fire? 


Or what a saving in 
freight is caused by their 
wide and favorable loca- 
fion? 














American Can Co. 


New YorkBaltimore Chicago——-San Francisco 
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AND DRIED 


THE CANNER 


FRUIT: PACKER 
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AND DRIED FRUIT PACKER 
with which is incorporated TRENCH’S CANNERS’ INDEX 
PUBLISHED EVERY THURSDAY BY 
THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 
JAMES J. MULLIGAN, EDITOR 
SUBSCRIPTION RATES 
United States and Canada, OME year... 2.020 cccccscccccceccces seeee 03,00 
All Foreign, OMG YeaPr........cecess. evenane ee errr: 


© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 
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There is no time like the present for sending that 


want ad to THe CANNER. 
vs «¢ @ 

On another page of this issue we publish, in part, 
the speech made at the Hartford, Conn., convention 
of state food commissioners by Hugh S. Orem, of 
Baltimore. Read it. It is good. 

> = 

Why is so much space in bulletins issued by state 
food commissioners devoted to reports of analyses of 
Why do they make canned goods the 
burden of their song, when these same reports show 
that canned goods are the purest class of foods com- 
ing under their observation? Tell us why, for we 
want to know. Why do they make the greatest fuss 


canned goods? 


about the class of food which is in all respects the bese 
on the market? What the canning industry needs 
most is a fair, square deal. 

s. * *& 

The canned goods dating scheme has appeared in 
England. A cablegram announces that London health 
officials have formulated rules for regulating canned 
goods. It is said the most important clauses provide 
that the name and address of the manufacturer and 
the date of canning be impressed on all tins; that 1 
per cent of each consignment shall be opened on im- 
portation and examined before the goods are mar- 
keted, and that food intended for canning shall be 
inspected by an independent official prior to being 
canned. Ye Gods! The trail of the muck-raker is 
hard to obliterate. 

ss * * 

President Orem of the Baltimore Canned Goods 
xchange and of the Booth Packing Company of the 
same city, scored a good point in his address when 
he told the assembled .food commissioners that when 
analysis of canned goods discloses an acid in the prod- 
uct that has been put there by nature to “for human- 
itv’s sake and in justice to the packer state the actual 
facts if necessary to comply with the law, and if not 
make no note of it.” It is unfair to the public, and 
more unfair to the packer, to advertise that a certain 
acid has been found in a certain article of canned 
goods when the acid was placed therein by God in- 
stead of man, without accompanying the advertise- 
ment with an explanation of the facts in the case, for 
the people do not know that some acids are natural 
constituents of varieties of fruits and vegetables. 

zs * 8 

Dun’s weekly review of general trade conditions 
says: “Comparisons of the volume of current busi- 
ness with previous years are so uniformly favorable 
that the outlook can only be regarded with confidence. 
Semi-annual statements are now sufficiently complete 
to make it certain that the first half of 1906 was 
the most prosperous six months period in the nation’s 
history.” Bradstreet’s weekly report on the general 
business situation says: “Trade, industrial, and crop 
developments are generally favorable. Fair activity 
for a vacation period is witnessed in trade circles, in 
which the usual preparations for fall trade are mak- 
ing, with a more than ordinary optimistic feeling visi- 
ble as regards fall and winter business.” Dun’s week- 
ly report on trade in the Chicago district notes that 
“Midsummer activity has reached proportions exceed- 
ing all former experience. Underlying the confidence 
in the future course of business are the magnificent 
crop prospects and the prosperous agricultural inter- 
ests. The amount of trade reaches a tonnage aggre- 
gate excelling all former records,” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 


T. G.CORANWELL, Prze'r. FACTORIES: 
A. W. NORTON, Vice-Prze’r. OHIOCAGO 
SYRAOUSE 


EF. P. ASSMANN, Szov & Treas. 
J. CO. TALIAFERRO. 
B. H. LARKIN. 


©. A. SUYDAM, Sauzs Acure 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY, 






THomas G. CRANWELL, President. 
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Federal and State Food Laws. 


I1E various associations of canned goods pack- 

2rs are adopting resolutions declaring their 
intention to pack and label their goods to com- 
ply with the new federal food law’s provi- 
sions. They do not take cognizance of the varying re- 
quirements of the state laws. They will meet every 
provision of the national law—and will let it go at 
that. 

The experienced packer has decided that this is the 
wisest course to pursue, reasoning that it is practi- 
cally impossible to put up products in accordance with 
each of so many varying regulations. Mr. Orem states 
the proposition from the packers’ standpoint by ask- 
ing: “How is it possible for a canner to pack his fruits 
and vegetables in forty-one different ways so as to 
comply with the laws of forty-one different states?” 
It would not be possible, yet it would be equally im- 
possible to comply with all the conflicting rulings of 
the commissioners, the people who really enforce the 
laws, since it is they who institute proceedings against 
actual or supposed violators. The commissioners’ rul- 
ings differ more often than do the laws. 

If all, or many, of the state laws contained conflict- 
ing important requirements as to canned goods, the 
packer’s life would indeed be a burden, but do they 
differ to such extent as regards food packed in tin? 
The canned goods packer is really affected by but two 
provisions found in the state laws, one requiring the 
net weights of the contents of packages to be stated 
on the labels, the other providing that the package 
shall bear a statement of the ingredients contained in 
the product. Some packers are (without objection) 
complying with the latter, simply having printed on 
their labels: “This package contains peas, salt, sugar, 
and pure water,” varied according to the article in 
the can. This is a requirement easily met by all ex- 
cepting those putting up products in which secret 
formulas or certain guarded proportions of sugar, salt, 





or fruit or vegetable substances are used, and they will 
probably refuse to reveal their trade secrets or will 
discontinue shipping goods of this character to such 
states as would compel them to. As regards the net 
weights provision in some of our state laws, we have 
no positive knowledge that any commissioner will de- 
mand strict compliance with it. There is such a pro- 
vision in the North Dakota law, but our understanding 
is that Commissioner Ladd will not insist on more 
than that cans be full, or perhaps that the approximate 
weights be given, and it seems unlikely that other 
commissioners will be more exacting. The canners 
succeeded in convincing Congress and the Senate of 
the United States that a net weight clause was needless 
so far as the federal law was concerned; they ought 
to be able to do as much with the state food officials 
or at least to convince them that it is impossible to 
label cans with exact net weights. The federal food 
law doesn’t require that net weights shall be stated 
on cans containing food, but if the label does bear 
a statement of the weight of the contents of the pack- 
age the same must be correct. It is optional with the 
packer whether he prints on his labels a statement of 
the weight of his goods. 

Taking everything into consideration then, we be- 
lieve that packers of fruits and vegetables can avoid 
trouble by packing their goods in compliance with the 
federal law, with little heed to the statutes of the dif- 
ferent states, unless they choose to meet requirements 
in the one or two commonwealths whose laws provide 
for the publication of net weights and ingredients by 
haying special labels for those markets. The state 
laws make the use of preservatives and colorings in- 
jurious to health illegal. The national law does the 
same, but representative canners are not concerned 
with either. Not being users of “dope” or “paint,” 
they can afford, no matter what the laws concerning 
their use may be, to be indifferent to them. 





Uniform Food Laws. 


F a result of the conference of state food off- 
cials held the other day at Hartford, Conn., is 
geayap} the hastening of the realization of uniformity 
=== of federal and state food laws, then it will be 
proven to have accomplished far more important work 
than was done by any of the earlier gatherings of the 
National Association of State Dairy and Food Depart- 
ments. There is a sentiment favorable to and an in- 
sistent demand that the state laws shall be remodeied 
to lessen their conflict with the federal statute and 
with each other, and the hope that this will ultimately 
be done is very strong. One of the final acts of the 
conferees was their approval of a proposition which 
will bring about a joint standards committee from 
state and federal governments, and this committee, 
we are assured by the secretary of the food officials’ 
association, “will begin work on uniform standards.” 

There is no earthly reason why the several states 
should not remodel their laws after the federal law, 
and do it as expeditiously as possible. Food commis- 
sioners have their hobbies, objecting to some of the 
provisions of the national law or frowning on it be- 
cause it does not contain certain requirements, such 
as that the ingredients in food products or the net 
weights of packages shall be printed on the label, 
which are especially attractive to themselves ; but they 





should be broad enough to agree that what Congress 
deemed properly and sufficiently restrictive, after con- 
ducting investigations more exhaustive and hearing 
evidence more complete than has ever been presented 
before any state legislature or than has ever illuminated 
the understanding or ripened the judgment of the food 
commissioner of any state, is also sufficiently exacting 
to amply protect consumers in any part of this coun- 
try. The study of the pure food question by the Con- 
gressional Committee was remarkable for its thorough- 
ness. Then, if Congress believed no necessity existed 
for a weight and measure clause or for the incorpora- 
tion of a provision requiring labels to state ingredients, 
why are some of the state officials so insistent on these 
points? Do they claim that they know more than the 
Congressional Committee, or that their grasp of the 
intricacies of the subjects involved is more complete ? 
Do they think their opinion is worth more than the 
opinion of Congress? If so, nobody agrees with them. 

No class of food manufacturers, least of all canned 
goods packers, should be compelled to pack or label 
their goods in all the many ways which forty or more 
states and the inharmonious rulings of a large number 
of faddy food commissioners might demand. The 
law of the nation is good enough for the citizens of 

(Continued on page 23.) 








THE CANNER AND DRIED FRUIT PACKER. 





77) 








CANNED GOODS MARKET 


77] 








lomatoes are being packed rather freely now in 
Baltimore and in the canneries in the southern section 
of the United States tomato belt, and as the crop ripens 
and receipts increase, packing will gradually get under 
full swing. A report from Laltimore states that to 
matoes, which were being packed there last week, were 
received mostly from New Jersey. The opinion is ex 
pressed that the packing of these early tomatoes will 
probably be con paratively light. 
appears, have done considerable harm, especially in 
the low-grounc in the section of the country of 
which Laltimore is the center; but even if all the quite 
large acreage planted will not be productive of a good 
yield, yet, on the whole, eastern crop conditions con- 
tinue favorable, and there will, barring early killing 
frost, be Packers in Maryland and 
Delaware are reporting that they will probably ship 


Iexcessive rains, it 


| fields, 


a Ot od sized pack, 


comparatively few tomatoes earlier than September 
Ist. 

Regarding future tomatoes, a report coming from 
\berdeen, Md., notes that slack buying on the basis 


not ideas, and 
that there is a spirit of indifference among those who 
have sold futures freely, and it is further stated they 
show little inclination to accept additional orders. We 
quote the following from a report received the first of 
the week: “A spirit of conservatism manifests itself 
more distinctly this than in 
doubtless brought about by the extremely close price 
made for futures at the beginning of the vear, while 
possibly for this reason, has been maintained without 
decline up to the present, with indications of a con- 
tinaance of this condition until the close of the season, 
and, if anything, with a tendency towards higher 
prices at that time, especially should weather condi- 
tions continue unfavorable or an early frost put a sud- 
den end to the packing season.” 

The week under review witnessed a moderate 
tion following the late slump in spot tomatoes east. 
The price of this commodity, which has been drifting 
steadily downward for several weeks past, recovered 
several cents a dozen, and the goods are apparently 
thought better of now by both buyers and sellers, the 
in the pre 


of 75(a77 %2C has weakened packers’ 


season previous years, 


reac- 


former having been more in evidence than 
ceding two weeks. 

Baltimore comments on the tomato situation are in- 
teresting. All advices describe the feeling as stronger. 
One of the large Baltimore commission firms reports: 
‘A stronger feeling in spot tomatoes by the selling 
committee who are handling the balance of the syndi- 
cate’s holdings, was noticeable the past few days, and 
which gives the impression that they have the situa- 
tion well in hand and are in a position to maintain 
values for the time being. It has developed conclu- 
sively that these early packed tomatoes will not satisfy 
the trade where standard quality is required on ac- 
count of their pale color and watery condition, and 
with but few exceptions preference is given to goods 
of last year’s production.” 

“The market on spot tomatoes,” 
cern there, “really closes in better shape this week than 
last week. The reason for this is that the so-called 
syndicate have advanced their price on spot No. 3 
standards, and their action has given quite a brace to 
It has certainly caused a jolt to those who 


writes another con 


prices. 


looked for a continued declining market. There is an 
appearance of activity about the spot tomato market 
that is very pleasant after a long spell of inactivity.’ 

\ third Baltimore report states that “Liberal buyin; 
of tomatoes, for both spot and future deliveries, was 
the feature of this market during this week, and. thi 
orders for them came from nearly all sections of th 
Spot standard No, 3 tomatoes sold down 
to 72 and reacted to 
the syndicate’s holdings, and the managers of the lat 
ter marked up their price from 75c¢ to Soc in anticipa- 
tion of a higher market later on. 
them for immediate shipment at to-day’s prices would 
seem to indicate that the jobbers are willing to take 
hold and push them when once they feel reasonably 
safe to do so,” 

Commenting on the surplus of spot tomatoes, Stras 
baugh, Silver & Co., Aberdeen, Md., say, in part: 
“Whatever holdings may still remain in the hands of 
the representatives of the syndicate is not so much a 
question of importance at this time, since it is gener- 
ally understood that these representatives are ampl\ 
strong to protect these holdings and run them out 
gradually on the basis of new packed goods without 
demoralizing the price for packers who still have new 
packing to market, for jobbers who have bought freely) 
of futures on the basis of 75¢ to Soc, and last but not 


country. 
»I4¢ 


least, for none other than themselves and those whom 
they represent who can ill afford to have lower figures 
named than those prevailing at present; we cannot see 
how lower figures would benefit a single interest, while 
on the other hand, all interested would be consider 
ably benefited in the maintaining of present prices or 
thereabouts.” 
Tomatoes 
Spot standard No. 3 tomatoes are quoted at 85¢ per 
dozen, Chicago and there is more business than in the 
preceding week. The market changed little or none 
during the week under review. Jobbers in Chicago and 
at other western jobbing points would buy western No. 
pack, at 75c factory, if they could find 
canners willing to sell on that basis. They offer at 
7714 as the lowest price. Western packers are not 
seeking more future business, except perhaps one o1 
two canners here and there, having already commited 
themselves on the futures proposition as deeply as the\ 
care to. The term “futures,” however, is falling into 
disuse now, as the canning season will within a very 
short time be under way generally. Reports on the 
New York market indicate quiet business in spot goods. 
l‘utures, too, were quiet, though packers were reported 
not seeking contracts. Baltimore reports quote future 
tomatoes at 75¢ per dozen, for No. 3 standards. Gal- 
lon standards were quoted at $2.15 f. 0. b. Baltimore, 
and No. 2 standards at 55c. Spot 3s 
there for quick shipment at 75c f. 0. b. 


3 tomatoes, new 


were offered 


Corn 

\bout all we can say about corn is that it is slowly 
and steadily working into favor. There have been no 
real developments since our last report, vet really de- 
sirable spot stocks are in close compass, and the pros- 
pect is for a heavy reduction in the pack of fine corn 
The feeling that corn values will continue 
Spot standard 


this season, 
to slowly improve prevails generally. 


75c for offerings outside of 


The free buying of 
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corn is quoted at 52Y%@55¢c, f. o. here. 

king was reported offering here at the in- 
this week. 1906 packing Western standard 
6oc, f. o. b. factory. Advices on the New 
York market note an improved feeling there, due to 
the bullish reports concerning Maine and New York 
crops, €S] ecially the former. 


Western 
[Illinois P 
side figuré 


is 55¢ UU 


Peas— 

Peas are very firm. Reports from Wisconsin show 
that sweet peas are turning out a larger pack than the 
early varieties, which were, as readers of THE CANNER 
been informed, disappointing as to the 
production Advices from New York as regards the 
pea pack are generally stories of shortages. It is im- 
possible at present to accurately estimate the shortage 
of early peas in Wisconsin. In some cases, it appears, 
there was no shortage, and in others it amounted to 
as much as 50 per cent compared with last year. 


have alread) 


Apples 
Spot g 
Chicago 
around $3 
for futures. 
fered at 05¢ 


rallon apples are as good as cleaned up in the 

market. Michigan gallons are quoted at 

f. o. b. factory for 1905 packing, $1.90 

Future No. 3 Michigan apples are of- 
factory. 


Fruits 

All California fruits are very firm and there is an 
advancing tendency on apricots, cherries and peaches. 
Jobbers have confirmed orders freely at the opening 
prices. We hear offerings of New pack Michigan 
peaches as follows: No. 2% lb. water yellow frees, 
$1.25; No. 2% 2nd yellow frees, oe No, 2% stand- 
ard yellow frees, $1.55; No. 2% ex. standard yellow 
frees, $1.70; No. 2% extra wikia frees, $2.00, f. 0. b. 
factory. There has been a good demand for new 
peaches of all grades this past week at Baltimore. The 
eoods were wanted for immediate shipment. Advices 
say that a good many offers were received there at 
$1.00 for No. 3s second yellows, but they were de- 
clined, because packers as a rule are not willing right 
now to accept this figure. A report from Baltimore 
regarding peaches says: ‘The heavy inquiry for sec- 
ond peaches seems to indicate that Baltimore will be 
the Mecca for peach buyers this year, and will be 
called on to supply trade that we have not had for a 
number of years.” Prices ruling there are about as 
follows: No. 3 standard pie peaches, 7 72'4c per dozen; 
No. 3 second white peaches, $1.00; No. 3 second yel- 
lows, $1.05; No. 3 standard yellows, $1.35. No. 2 
second yellows were quoted at 75c, and No. 2 second 
whites at 7oc per dozen. Large receipts of Flberta 


peaches were received in Baltimore from Georgia last 
week, and prices in consequence showed a quick de- 
cline. Canners took large quantities of the fruit as 
60@75c¢ per crate. Baltimore packers are prepared 
to pack heavily this season, as there is a good crop in 


the south and Maryland also. Latest estimates on 
the Georgia crop are for shipments approximating 


3.500 carloads. Raspberries and blueberries are high- 
er in Baltimore. No, 2 standard black raspberries at 
the close of the week touched &85c¢ per dozen. 
on account of the very short pack. Blueberries are 
scarce, 


This is 


Sardines-- 


The market on domestic sardines holds firm, owing 


to the continued scarcity of the fish. Latest advices 
from Eastport, Me., note no improvement in the “run” 
there. 

Oysters— 


Cove oysters are in very small wry ped now in pack- 
hands. No. 1, 4-0z., are offered f. o. b. Savannz ih, 
Ga., (a small lot) at 7o0c per doz.; No, I, 5-0Z., 75C. 
Prices ruling f. 0. b. Baltimore are: , lunch, selects, 
oval cans, $1.15; 1s, 6-oz., selects, tall cans, $1.45; Is, 
5-oz. standards, full weights, 10-oz. standards, 
full weights, $1.65; 1s, 4-oz. standards, full weights, 
2s, 8-oz. full weights, $1.50; light 


42'%2c 


ers’ 


8 s5c > au, 
75C; standards, 
weights, 
Salmon— 

There is no change in the salmon market. 
between packers and jobbers is light, while there is a 
steady demand from consumers. The market on red 
Alaska salmon is somewhat easier, but with the excep- 


Trading 


tion of this grade prices are firm on account of the 
very light supplies left. The market on sockeyes and 
chinook fish holds firm at former quotations. The 


large packers have not as yet announced prices on the 
1900 sockeye pack. A report received last week stated 
that the pack of pink salmon in southeastern Alaska 
is short, being so far less than half what it should be a 
this time. 
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Reports from California continue to indicate a very 
large yield of prunes. The estimates run all the way 
from 165,000,000 to 200,000,000 pounds. The market 
is practically on a basis of 23gc for Santa Claras for 
all excepting the larger sizes. A report from the coast 
notes offerings on Napa prunes, of quality guaranteed 
equal to Santa Clara, on 2c basis for 50s to gos, and 











TIN PLATE TALK 








our “CLEAN AND BRIGHT” tin plates. 








DO YOU REALIZE— How much money it has cost us to build the most complete 
and best equipped mill to manufacture Tin Plate in the country? 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 


Get the benefit by using 
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on other pruns at 2c. Buyers are inclined to await 


lower prices, which they think will result from the 
large crop in sight. California spot dried fruits were 
never as closely cleaned up. 

Raisins— 

Seeded raisins are firm, though quiet at present. 
Reports from the coast indicate that the growers are 
holding out for a 3'%c sweat box basis, and it is 
thought growers have a good chance to realize the 
prices asked. 

Apricots— 

Business in apricots, new crop, has been light here 
during the week. Buyers have not shown a great 
amount of interest, owing to prices being above their 
views. In this connection, a California advice men- 
tions that some are quoting a shade lower on apricots. 
Peaches 

There is no change in peaches, which remain firm, 
though not much buying is being done. Spot supplies 
are very small, Jobbers consider prices quoted as too 
high. 

Apples 

The market on prime evaporated apples has been 
quiet and firm this past week. Offerings are small. 
\ heavy crop is looked for, yet dealers’ ideas are 
firm. New York state future prime evaporated apples 
are quoted at 6'ge per Ib. for November delivery. 
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Cans— 

Can quotations remain the same on all sizes as have 
been ruled for months past. The market on packers’ 
cans is entirely featureless. We can only repeat prices 
by the leading makers as follows: 

American Can company—No, 1, 134 inch opening, 
$9.50; No. 2, 13g inch opening, $12.50; No, 2'4, 2 1-16 
inch opening, $16.00; No. 3, 2 1-16 inch opening, 
$16.50; gallon, 2'4 inch opening, $40.00. For deliv- 
ery March to October, inclusive. 

Continental Can company—No ts, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Soldem hemmed caps, 13g inch opening, &5c 
per thousand ; 11% inch, 85c; No. 2, 2 1-16 inch, $1.30; 
2% inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can company quotes: No. 1s, $9.50; 


No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. For 
delivery March to October, inclusive. 
Phe above quotations are f, 0. b, makers’ factory, 
the Virginia Can company quotes: No, 2s, 1 


? 


inch opening, $12.50 per thousand; No, 3s, 2 1-16 ine 
opening, $16.50. Delivery March to October, inely 


sive. Usual differences for other size openings. Sol 
der applied caps, 13g, &85¢ per thousand; 2 1-16, $1.3 
2 7-16, $1.70, f. o. b. factory, subject to change withoy 
notice. 


Pig Tin-- 

early in the week, a stiff advance took place—abon 
oO points—and it was expected that the advance woul 
e well maintained. Such was not the case, however 
as at one time the market sagged to about 37c, by 
reacted again, and the week closes with demand ligh 
and prices as follows for delivery f. 0. b. New York 


b 


Spot. \ugust. 
te FOS ois sin net vod 0's ae $37.10 
I-ton lots 37.50 27.36 


Tin Plate— 


Market remains quiet. One or two large orders ar 
said to have been placed by consumers for deliverie 
down to the end of the year, which would indicat 
that prices will remain unchanged. 

We quote as follows, f. o. b. mill: 


BESSEMER STEEL COKES, 


7S 2 2. . 3 errr ero 53.85 
bb Di Sf I aoa ae cind sew acs 3.70 
oes Se | § eepererr terre 3.05 
ha ee Se Sak catia Meas 3.00 


Usual differentials for odd sizes, ete. 


Western Packers’ Association Meeting Post- 
poned. 

The meeting of the Western Packers’ Canned Good 
\ssociation, which was set for August 3rd, has bee 
postponed. The decision to hold the meeting at 
later date was made on account of the fact that pack 
ers are too busy at this time of year to leave their fa 
tories, hence light attendance was regarded as cet 
tain. Secretary Friend F. Wiley, of Edinburg, Ind 
advises that there will probably be a meeting immed 
ately after the close of the packing season. 





WANTED—FOUR GOOD TIPPERS for Hawkin 
cappers. Address ““Mr. Corn Canner,”’ care THI 
CANNER, 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Ou 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to giv’ 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to by 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA. 
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The Best Cans 


Packers cannot afford to use any except the BEST CANS, 





no matter how cheap the price. 


THE VIRGINIA CANS 








are equal to any on the market and they are sold at the 


usual prices. 


@The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or Wes. 
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ILLINOIS 
Sears, Ill., July 28, 


We are not packing corn this year. 


1900. 


Epirork CANNER Our 


pack last season was 600 acres 
Rock IsLAND CANNING Co. 
Chillicothe, Ill., July 27, 1906. 
Kprrok CANNER:—Corn is not as promising with us as it 
was this time last year. Rain is needed very badly. Have 
only half of last year’s acreage planted. I do not expect 
half as much corn 
N. S. Curricut. 
WISCONSIN. 
New Holstein, Wis., July 26, 1906 
Kpirok CANNER The crop conditions have become mors 


were greatly disappointed on the yield of our 
he pe ful of being able to get about 75 
pack 


favorable Wi 
early peas. We are 
per cent of average ; 
New Hotstein CANNING Co, 
Columbus, Wis., July 30, 1906. 
NNER:—QOur late peas are a very good crop, but 
t weather has brought the whole pack in at 
nd we will have to let about one 
seed. On the whole, our pack has 


Kpiror Ca 
the continued lhe 
practically the same 
third of our acreage go to 


satisfactor, 


time 


been quite 
flue Cotumpus CANNING Co. 
Waukesha, Wis., July 30, 1906 


Waukesha 


Eprtok CANNER: —QOur crop of late peas at the 
factory is more disappointing, if possible, than our early crop 
The yield will not exceed 25 per cent of a normal crop. At 
our Sturgeon Bay plant we are getting about two-thirds of 


a Ioo per cent pack. 
FRANK T. STARE. 


a crop and at Barron we are getting 


Manitowoc, Wis., July 28, 1906. 
EpiroR CANNER The vield from our later sowings of 
\laska peas is considerably better than that of the earlier 
ones. Inasmuch, however. as we sow most of our Alaskas 


early, this later increase will not make up the shortage. The 


sweet peas are producing a very fair yield. As near as we 


can make out with about one week of work ahead of us, we 
should judge that the. yield from Alaska peas will be about 
65 per cent and that of the sweet peas Ioo per cent. As 
compared with last year this is very much better, but of 
course we lost more than 50 per cent of our crops last year, 
so it will not be a fair comparison, as this year we have not 


lost an acre 
Tue Apert LANDRETH Co. 


NEW YORK, 
New Hartford, N. Y., July 28, 1906 
Epitor CANNER Pea packing in New York state is about 
ended, and the pack is very much smaller than it should be 
trom the acreage That of our company is about two-thirds 
a normal pack. The shortage is principally in Alaskas, a 
large part of that crop being destroyed by hail storms. 
New Hartrorp CANNING Co. 





INDIANA. 
Madison, Ind., July 27, 
prror CANNER:—We have about 500 acres of excellent to 
matoes, a little late, but if the frost holds off will have plenty 
Have had several fine rains lately. 


1900. 


Mapison Packine Co. 





QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 

This Machine does its work quickly and economically. Does per- 

fect work and is noiseless. Is easily and quickly cleaned and does not 


gather verdigris Requires little attention. Capacity, 600 Gallons 
per hour. Floor space, 2x4 feet. Price 370.00. 


C. L. Quinn, Mfr., North Collins, N. Y. 


MISSOURI. 


Marshfield, Mo., July 27, 1906. 

Ipirok CANNER:—Our tomato crop is looking well at the 
present time—not as well generally as at this time last sea- 
son, however, although there are some tomatoes now ripen- 
ing and we expect to commence packing by the first of Aug- 
ust or before. Our acreage is about the same as last season, 
and we expect to have a large pack, unless the rains con- 
t they have the past three weeks. We have been 
having too much rain already for the good of the cropp, some 
of our growers reporting tomatoes rotting pretty badly. 


tinue as 


THe MaArsHFIELD CANNING Co., 
Per Guy Winslow, Sec’y. 
MAINE. 


West Poland, Me., July 27, 1906. 

Kpirok CANNER:—A smaller acreage than usual was plant- 
ed in Maine on account of low prices prevailing on corn 
during the winter months, and the acreage is probably about 
7o per cent of the normal. The conditions were unfavorable 
to the growing crops during the months of June and July 
and at this same time not more than 60 per cent of the acreage 
planted promises anything of a crop, and we cannot estimate 
that there will be more than 50 per cent of last season’s pack. 
Prices have advanced from day to day, and packers in Maine, 
so far as we are able to determine, are entirely sold up. 

The pure food law, which has just been enacted by Con- 
gress, has given a further stimulus to Maine corn, and there 
is now a phenomenal demand from all over the country, and 
there is no doubt but what Maine corn will be much higher 
hefore the opening of the canning season. A great deal of 
corn has been packed outside the state during the past ten 
years and sold under a Maine label. This will no longer 
exist, as the national law will put a stop to this nefarious 
practice, and only Maine corn can now be purchased under 

Maine label, the packers in this state are alive to the sit- 
uation, and will see to it that this law is vigorously en- 
forced. There is very little or no spot corn left, and we an- 
ticipate higher prices along the line. 

FERNALD, KEEN & TruE Co., 
3y B. W. Fernald. 


MARYLAND 
Easton, Md., July 26, 1906. 

Iprrok CANNER :—The excessively wet weather for the past 
cight weeks has drowned out low land tomatoes in _ this 
section and caused many of the patches to be overrun with 
The uplands that have been well worked have a 
heavy growth of vines, with very little fruit. The present 
outlook is for as great a failure in the crop as last year, as 
the vines are now blighting badly. Sugar corn prospects are 
tomatoes. 


eTrass 


as poor as 
Cuas. T. WRIGHTSON. 
3el Air, Md., July 28, 1906. 

We are constantly being asked the ques- 


[EpitoR CANNER: 
and about the only 


tion as to what the tomato outlook is, 





Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @Our book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 





M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 
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reply can make is “Watchman, tell us of the night.” 

We believe the acreage in the three states is a little larger 
than usual. We believe the percentage of damage to the 
growing crop will very much more than offset the increased 
acreag We believe the spot tomatoes in the hands of the 
present holders will not any more than supply the usual 
stock which is carried in the hands of retailers and jobbers, 
thus ving us, comparatively speaking, a clean market to 
begin this year’s business on. 

Most futures have been sold at 75c and the market still 
continues at this price. The margin of profit for the packer 


at 75¢c per dozen is by no means attractive. The careful 
packer who buys tomatoes at $7.00 and $7.50 per ton can get 
out and make a small profit; the packer ‘who is paying $8.00 
and $9.00 per ton, as some are, will have to figure closely, or 
his balance will be on the wrong side. At 75c¢ per dozen we 
helieve this country will consume from 9,000,000 to 10,000,000 
cases Of tomatoes, and we doubt very much if the pack will 
reach anything like that amount this year, so we would ad- 
vise the speculator, who either must buy or sell, to buy to- 
matoes at present; but if he can possibly content himself 
without speculating, to do nothing but look on. 

We have some packers who pack goods exclusively by 
hand, and we are therefore in a position to accept orders for 
choice, hand-picked, red ripe tomatoes, no coloring, in any 
size cans at $1 per dozen for the 5%4”, 85c for the Jerseys 
and Soc for the Maryland. We quote regular standard 
hand pack, not selected fancy goods, but reliable standards. 
at 75c. Choice shoe peg cor nat 7oc, standard at 62-2c, re- 
liable southern cream corn at 55c for packing of 1906, and 
spot cream corn of nice quality at 52-2c. 

The corn acreage has been very much curtailed. It has 
been rapidly going into consumption, and we would advise 
our friends to keep their eyes on corn. They may wake up 
some morning and find the market out of their reach for a 
few years at 52%c. We conscientiously believe this article 
is worth looking after. 


W. E. Rosrnson & Co. 








BALTIMORE. 





Jaltimore, Md., July 30, 1906. 

Epiror CANNER:—The border line between “spot” and “fu- 
ture” tomatoes is now thoroughly crossed and futures will 
soon cease to be talked about. As a matter of fact, traders 
are already beginning to refer to the big holdings as “old 
stock.” Quite a good many tomatoes were packed in Balti- 
more last week and the quality improved considerably. Raw 
tomatoes continue to arrive in liberal quantities from Jersey, 
the popular mode of transporté ition this year being in barges. 
In former years most of the raw stock shipped from Jersey 
came either in cars or else via Philadelphia and from there 
to Baltimore by steamboat; but this year barges that carry 
from 4,500 to 5.500 baskets are loaded at various places on 
the Jersey side of Delaware Bay, then towed through the 
Chesapeake and Delaware canal to Baltimore and direct to 
packers’ own wharves. By this method tomatoes arrive in 
Baltimore within two days after being picked and are in 
much better condition than when they were rehandled in 
Philadelphia. 

Some very good tomatoes came from Jersey last week and 
packers had no difficulty in making stz indards out of them. 
The price also was lower, it being possible to buy at from 20 
to 25 cents per basket delivered Baltimore for very fair stock. 
Tomatoes have also been coming in from the early patches 
around Baltimore, but the quality has not been as good as 
those received from Jersey. Price of our locally grown 
stock has ranged from 15 to 20 cents per basket, but it has 
gone chiefly into seconds. Notwithstanding the fact that raw 
material has been more plentiful and cheaper, there has been 
« somewhat firmer feeling in the market for the canned arti- 
cle. The break a week ago to 75¢c Baltimore, Philadelphia 
and New York caused more active buying of the old stock. 
Some reports said the larger part of this stock was disposed 
of, but I think those reports were not correct. Doubtless a 
good many cases were sold, but not enough to make a very 
appreciable difference in the size of the big holdings. 

The evident willingness of the jobbers to take hold at 75¢c, 
coupled with the fact that reports continued to roll in that 
the heavy rain had done much damage to the crops in some 
sections on the Peninsula, encouraged the large holders to 
wy a firmer feeling, and they put their price to 8oc, 
at which figure they are now holding and claiming to be sell- 
ing. The “committee” would no doubt like the packers to 
hold for Soc for their own goods, and thus enable it to get 
rid of a lot of its old stock at that price. Packers, however, 


wre very skeptical about these old goods and are afraid of 
holding the umbrella whilst they are being unloaded. “Lex 
Talionis” is a good motto for sentimental purposes, but it 
doesn’t figure much in business. The fact that the “combina 
tion” held up the umbrella very nicely last fall and winter 
whilst outsiders unloaded is not likely to induce packers of 
new goods to do the same thing now for the committee. The 
umbrella, anyhow, is very much out of repair, having been 
through a cyclone, so not much remains except the ribs and 
stick, which will not afford much shelter for anybody. It 
will be a long time before another attempt is made to corner 
the gay and festive tomato. It is too much like monkeying 
with a buzz saw. Competition will have full swing and a 
clear course for several years and no doubt this will event- 
ually be better for the business in general. The next worst 
ae to a real low market is a market that goes over 85c, 
for whenever the price of standard tomatoes advances to 85c 
and upwards an overpack is morally certain to follow, un- 
less packers take the warning from previous years and make 
up their minds to keep the pack down. 

Our city packing houses are beginning to be beehives of 
industry. In addition to tomatoes, quite a fair quantity of 
string beans were put up last week and arrivals of peaches 
inicreased considerably. Not-for years have the Baltimore 
packers had good a chance as now seems to be falling to 
their lot to pack and market peaches. Every indication 
points to a good crop in this section, and better still for our 
packers, the demand for the canned article is increasing 
daily. The country is absolutely bare of stock and the Cali 
fornia crop being short, is making a bright outlook for the 
eastern packers. A good peach year for Baltimore is over- 
due, as it is 6 or 8 years since our packers had the chance to 
make a little money on this line of goods. There is no real 
change to report in the market. .Some brands of seconds are 
obtainable at a slight concession from prices named _ last 
week, but whenever a seller shows a disposition to shade 
prices the brokers find two buyers ready to take in the goods. 

For the last three or four weeks I have been calling atten 
tion to the growing scarcity of. several lines, such as sauer 
kraut, sweet potatoes, pears and some kinds of small fruits. 
Sauerkraut is now very scarce at 75c and bids fair to be 
cleaned up in a week or two, so that none will be obtainable 
at any price. Black raspberries are scarce at 8oc, blueberries 
are almost cleaned up at 85 to 90 cents. Extra preserved 
strawberries are in a like position at $1.35 to $1.45, and the 
demand is so heavy for cherries, standard strawberries and 
blackberries that substantial advances may develop any day. 
The demand for the balance of the line has been exception 
ally good, but particularly so for peas, baked beans, apples, 
pineapples and oysters. It would be hard to find a weak 
item on the whole list, although probably string beans are 
selling as near cest as anything. These are due for an ad- 
vance, however, and it may arrive at any moment. 


TARTAR. 





PORTLAND. 








Portland, Me., July 28, 1906. 

Epitor CANNER:—The weather conditions during the past 
week have been seasonable, and corn has grown rapidly. It 
is difficult to portray exactly the situation, but I will en- 
deavor so to do. The acreage has been, as I have previously 
written, much reduced. In the lower part of the state corn 
is backward, but in the more northerly parts it has improved 
very much during the past week. Corn planted on high- 
lands has done well, but on the lowlands the reverse is the 
case. To properly give an estimate would be impossible, for 
opinions of packers vary from 25 per cent of an average crop 
to 60 per cent. This is entirely from a local point of view, 
each packer knowing only his own condition. Apart from 
the short acreage, it must not be overlooked that the season 
is very late, and this will bring us close to the f — danger. 
Prices of futures remain at the advance to 85¢c f. o. b. Port 
land, but very little is offering. Of personal Louioien I 
think that there must be a fluttering by and by among the 
ultra-conservative buyers who are always ready to purchase 
at old prices. 

The spot corn is in all probability about the same as closed 
out. The demand for fancy has been very good indeed dur- 
ing the past week, — as the situation appears at the mo- 
ment, there will be but very little for sale in a few days. 
Thus, if I am correct, the buyers of this article will be sur- 
prised at the conditions which exist. 

The outlook for gallon apples is not so good as it ap- 
peared early in the season. The crop will be lighter than last 




















year. Futures are held from $2 to $2.25 Portland. Spot 
goods sell slowly at $3.25. 

[The biueback mackerel have about gone, and the canning 
of herring will begin. There are a good many of these out 
side in the bays, but owing to the presence of dog fish, neither 
herring or mackerel can be had. If history repeats itself, 
10 doubt they will school soon, when they will be caught and 
packed, 

Che lobster and clam packs are light, and in the case of 
the former the percentage of deliveries must be small. Buy 
ers of blueberries are holding back, but, if the same conditions 
exist here as in other lines, it will soon be too late to get con- 
tracts. INDEX. 
| 
i SsgatTtréé. 

Seattle, Wash., July 27, 1906. 

Eprror.- CANNER:—Practically every cannery on Puget 
Sound is now operating and it may be considered that the 
sockeye salmon run has virtually set in. While the fish are 
not being received in as large numbers at the various can 
neries yet as are expected later on, yet the various traps are 
making catches which keep the canneries in fair enough sup- 
ply to allow almost continual operation. On one night last 
week the Pacit American Fisheries Co. at Bellingham re- 
ceived 28,000 sockeyes in one consignment from the Point 
Roberts traps. The fish this year are said to be much larger 
than usual and of fine quality. Cannerymen do not try to 
account for this fact. They have given up trying to account 
for things in the salmon business. The Bellingham Canning 
Co.. of Bellingham, have also been receiving good numbers 
of sockeyes from Strawberry Bay traps. Fishing on the sal 
mon banks, where the seiners are operating, has been ham 
pered by very rough weather, but in spite of this fact good 
catches are being mad From now on for several weeks 
to come the Puget Sound cannerymen will be busy. The 
sockeye run lasts on an average of from six weeks to two 
months, and it is thought from present indications that the 
run this vear will be larger and will last longer than was at 
first anticipated. Cannerymen appreciate the fact, however, 
that it will be necessary to pack all available salmon in order 
to make very considerable packs this year, and are paying 


fishermen good prices for the fish, especially those who are 


not supplied by their own traps or have not contracted with 
trap-operators. Fishermen have been paid on the average 
about thirty cents apiece for the sockeyes. 

An inspection has been made in British Columbia of the 
twenty-two canneries on the Fraser river by Dr. C. F. Fagan 
representing the government, and the verdict has been a very 
pleasing one to the cannerymen. In his report to the Pro 
vincial Board of Health, Mr. Fagan states that he found con 
ditions entirely satisfactory in every one of these plants, and 
that all were perfectly cleanly and free from filth. Neither 
offal or dead fish are permitted to remain in any part of the 
buildings or beg a — every precaution taken to make 
the plants entirely hea and sanitary. 

The first ny = se of red Alaska salmon has been 
received at Seattle from the plant of Geo. T. Myers & Co 
at Chatham Bay during the past week. Cannerymen report 
that the red salmon are running in good numbers in northern 
waters and that the packs in all the plants are expected to 
be record ones. It is expected that during the coming weeks 
some large consignments of Alaska red salmon’ will be 
brought down by the various Alaska steamers. The can- 
neries at Yakutat and Prince Williams Sound also report 


large runs. 

A new feature in the way of canned salmon is being intro- 
duced by the Thompson Fish Co. of Bellingham, who last 
vear commenced canning kippered steelhead salmon. These 
and then canned in half-pound tins. 


fish are salted, smoked 

Heretofore fresh salmon only has been canned. The com 
pany last year had no trouble in disposing of their small 
pack of kippered salmon, and this year are attempting it on 


SOCKEYE. 








a larger scale 
CALIFORNIA 
Oakland, Cal., July 28, 1906. 
Eprror CANNER:—There has been a very large amount of 


business booked by the canners since opening prices have been 
issued. Already many of the canners are limiting to a per- 
centage of cling peaches and to a percentage of pie fruits of 
all kinds. 


Straight orders of gallon pies are being declined, as appear- 
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ances point to a very light pack of that opm Pie apricots 
are scarce and are already selling at $3.50 per dozen, an 
advance of 25 cents over the association ‘opening list. Water 
grades are in scant supply and packers are declining to over- 
load with orders on the low grades. The pack of yellow 
Crawford peaches will be short, “and the pack of clings prom- 
ises _ to exceed 65 per cent of that of last season. There 
will be a normal pack of pears. Cherries in the high grades 
are culmea scarce; there will probably be enough of the 
low grades to fill orders. 

\ few of our eastern friends have been holding back on 
account of high prices, hoping to place at a better figure later, 
but I am very strongly of the opinion that there will be no 
lower prices this season, in fact the prices of all low grades 
will be materially advz anced when the situation is fully under- 
stood by both canners and buyers. 

There has been a slump in dried apricots, driers who were 


offering 16c and 16%c have fallen down to 15c. This was 
caused by the very tempting intimations made to the grower 
of 18c to 20c for dried cots, inducing them to let their can- 


ning fruit become overripe for that purpose in order that they 
might put it out on trays. This produced a larger quantity of 
dried than was anticipated; the extreme prices also were not 
tempting to the eastern buyer, with a consequential lack of 
business. The same conditions prev ailed on peaches as we 
wrote last week; the driers were paying canners’ prices for 
orchard run of freestone peaches, with a tempting bait of 
10 cents per pound after they were dried. Packers are now 
offering about 8 cents and there is quite a little quantity 
dried. It is difficult to say at this time whether the quantity 
dried will be. normal or not. 

Prunes are at a standstill both as to eastern demand and 
sales by growers to packers. There is no change in the situa- 
tion, the crop is about one hundred and fifty million pounds 
for the state. 

rhe J. K 
stroyed by 
of Alden 


pany last 


Co. packing house at Suisun was de- 
fire this week. This was formerly the property 
Anderson, who transferred it to the Armsby com- 


winter. CAL. 


J 


New York, July 28, 1906. 
Pineapple conditions remain as reported 
Papers just received are for shipment 
via S. S. “Satsuma,” which will arrive here about the same 
time as the “Ramsay,” is expected and thereby relieve our 
friends, who have been waiting for their purchases of May- 
June shipment from Singapore 


Armsby 





NEW YORK, 





Epiror CANNER :- 
in ours of last week. 


Cuartes T. Howe & Co. 
New York, July 30, 1906. 

Eprtor CANNER:—Since the unsettled conditions prevailing 
in the tomato market last week there has been a gain and 
prices have been firmer and higher a good portion of the time. 
Sales have been freely made at 8oc delivered for full standard 
Maryland This is a gain of 5c over last week’s report 
and the tendency is still upward. Some holders are asking 
&5 to goc for full stz indard 3s delivered. The reason assigned 
for the improvement in prices is that the syndicate disposed 
of something like 750,000 cases during the recent break and 
its holdings are now down to a small quantity. It is ¢aid that 
the quantity now held is no more than enough to cover con- 
sumptive requirements, but this report lacks confirmation. 
New pack tomatoes are offered in this market at 75c, but of 
course the quantity is large and the quality only fair stand- 
ard. Buyers are taking only what is required to keep them 
going and are waiting for the better quality of stock which 
will come a little later. It is said that jobbers here are fairly 
well supplied and that they will not have to buy extensively 
before the new pack is ready for delivery. If the syndicate 
has disposed of its holdings, as reported, it can count itself 
exceedingly fortunate. Spot prices are: Maryland 2s, 60@ 
65c; Maryland 3s, 80@85c; New Jersey 3s, 80@85c 

No new developments are reported in corn. There is only 
a fair demand, and the pressure to sell, which was slightly 
noticeable during the early part of the week, has been over- 
come and business is moving in a routine way only. Spot 
movement is limited to actual requirements, which are small. 
Future goods move slowly. It is said that practically nothing 
has been done during the week. Until there is some improve- 


ment in business the situation will remain unchanged. Spot 
prices are: New York state, 60@8o0c; Maine, 80@85c; Mary- 


land Maine style, 52/%@s5c; western, 4712@6oc. 
Peas are firm, but there is no pressure to sell and buyers 
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frequently find difficulty in covering their requirements. 
Business is done in a small way only in both spot and future 


goods. rhe constant reports of crop shortage have the ef- 
fect of keeping the market firm and influence holders to 
refuse to sell. Spot prices are: Marrows, 75@S8oc; early 
Junes, 80@85c ; sifted early Junes, $1.05@1.20; extra sifted 
early Junes, $1.33@I.50; petit pois, $1.75@2.00; seconds, 65 
@75¢. 


Fruits are very firm. Some packers of California grades 
are reported sold up to their capacity below extra grades and 
others will have practically nothing left after filling orders 
already booked. The market is particularly strong on lemon 
cling peaches. Prices have a sharp upward tendency, but 
there has been no actual advance. Other varieties share this 
condition to some extent, but the shortage is not so pro- 
nounced. The market is firm on spot goods and sales are 
being made in a routine way to satisfy the ordinary demands 
of customers. Cherries are not moving as readily as some 
other varieties. The supply is larger and the situation is 
rather better than it has been in the past two years. Spot 
prices on fruits remain as last reported. ‘There has been no 
change and business is running along in a quiet way, filling 
orders for ordinary use from day to day. 

Salmon is quiet, but firm. Recent advices from the Co- 
lumbia river are to the effect that canners will be obliged to 
make short deliveries. New pack Alaska pink is offered for 


September-October shipment at 75c¢ f. 0. b., but there is no 
The 


business. Buyers’ views are 2'2@5c below that figure. 
spot situation is rather more quiet than it has been for the 
past week or two. There was a fair demand the first weeks 


of July that was due to the arrival of summer weather. 
Since then this demand has tapered off and doesn’t now 
amount to much. Spot prices are: Columbia river flats, $17 75 
@185; halves, $1.05@1.10; Alaska red, talls, $1.05@1.07 
sockeye, flats, $1.75; talls, $1.55; halves, $1.10. 

Sardines are quiet but firm. Packers’ representatives say 
that there has been no improvement in the pack and that the 
shortage will be considerable. The market continues moder- 
ately active for spot goods, chiefly for immediate delivery, 
and in small lots, merely to tide buyers over until they can 
obtain new pack goods. The sale of new goods is limited 
because packers will not accept orders in advance of the pack. 


So far the run has not been sufficient to fill orders. Spot 
prices are: Domestic quarters in oil, $2.65@2.75; three-quar- 
HARLEM. 


ter mustards, $2.35@2.40. 
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New York, July 30, 1906. 
season, with its vaca- 








Epirok CANNER:—The midsummer 
tions and its absentees for other reasons, finds the dried fruit 
market dull as usual, duller, apparently, than it has been 
some years. There is a unanimous statement that practically 
nothing has been done during the week worth mentioning. 
Through August a very quiet market is expected, but with 
the opening of September a better business is anticipated. 
Buyers are not taking anything they are not compelled to 
take now. Sellers are not urging sales, knowing full well the 
futility of such efforts. There is some discussion of probable 
crops. For example, Col. Hersey’s statement that California 
will produce 175,000,000 pounds of prunes this season has set 
tongues and pencils busy and some interesting observations 
have been made. As a whole, however, the trade believes 
that the large yield can be taken care of without much dis- 
turbance of present conditions. Offerings of Santa Clara 50s 
and under, in 50- Ib. boxes, have been made as low as 2%c 
f. o. b. four size bag basis. It is thought that this figure 
might be accepted on 25-pound boxes, though so far as can 
be learned nothing has been offered in this form under 23¢c. 
Spot prices are: 40-508, 734@8c; 50-60s, 754@734c; 60-798, 
714c; Oregons, 20-308, 8'4c; 30-408, 734@8c. 

Corrente are steady, with movement limited to actual re- 
quirements, which at this season are not extensive. The 
market is fairly well supplied and the situation is reasonz ably 
co ae Spot prices are: Uncleaned, barrels, 53457 gc 
574@6%c; cleaned, barrels, 64%c; boxes, 6! LOT 
cartons, 6'4@7c. 

Apricots are steady, 
holders are asking 153<c. 


cases, 


for which 
Little or 
this 


with only fancy available, 
Peaches are unchanged. 


no business has been done in either spot or futures 
week. Holders are firm, but there is little interest. Spot 
prices are: Choice, 1034@1Ic; extra choice, IIM@IIMC; 
fancy, 1134@12c; extra fancy, 12@12M%c. 


HELLGATE. 


Uniform Food Laws. 

(Continued from page 15.) 
any state making a part of the nation. On the ques- 
tions of misbranding and adulteration all American 
laws should be identical. They should not differ in 
intent nor should they be differently interpreted. If 
the central government hasn’t power to regulate more 
than interstate commerce, then let us amend our state 
food laws and realize the uniformity which is univer- 
sally desired. Let the work be speeded, too. Food 
officials of the different states can promote the work 
if they will. 


Jobbers Invited to Visit Pacific American 


Salmon Canneries. 

The Deming & Gould Co., Chicago and St. Louis, 
sole agents for the Pacific American Fisheries Co.., 
have issued under date of July 19th an invitation to 
the jobbing grocers of the United States to spend their 
vacations this summer on the Pacific Coast, and while 


there to visit the great salmon cannery at Belling- 
1am, Wash., the largest fish-packing establishment in 
the world. The Pacific American Fisheries Co. 
court inspection of their canneries. The Deming & 


Gould Co.’s invitation to the jobbers reads as follows: 
\t this the year the fancy naturally turns to 
thoughts of 
If you have not planned to be elsewhere in the latter part 
ot July or the first half of August, might we suggest that 
you pack your grip and board a train bound for Bellingham, 
Washington, the seat of the salmon industry? 
The Pacific-American Fisheries extends you an 
to visit its cannery within the period above indicated, 
the packing season will be at its height. 
The proper conduct of factories turning out food products 
is receiving much attention at this time, as you are aware. 


season of 
vacation. 


invitation 
when 


Numerous packers in all lines are anticipating visits from 
governmental representatives and “trimming their lamps.” 


The Pacific-American Fisheries would cordially welcome 
these representatives and duly appreciate their certificate of 
commendation, but they must come unbidden if they come at 
all. It is otherwise with our immediate patrons, the job- 
bers of the United States. In the matter of pure food there 
is a mutuality of interest between themselves and ourselves. 


On Puget Sound, in the catching and canning of salmon, 
the old adage, “Cleanliness is next to Godliness,” is re- 
spected and lived up to. We say on Puget Sound, because 


Fisheries does not claim for itself any 
in this regard over the other salmon 
canneries there operating. It would invite you to visit its 
cannery more particularly, not because it is an exemplar of 
hygienic conditions, but because it is the largest of its kind in 
the world, having a capacity, when the run is at its height, 
of 10,000 cases per day, four dozen cans to the case, and, 
therefore, affording in point of magnitude a sight that will 
leave a lasting impression. 

We must be occupied. We must have rest. Rest con- 
sists in change of occupation. Could you be better occupied 
than by repairing to the Pacific Coast and there beholding 
thousands of salmon writhing and squirming in one trap 
at the same time, and an hundred thousand, perchance, from 
sundry traps assembled on a single floor at the same time 
awaiting the swift and varied experiences that constitute the 
canning? Thereafter the hermetically sealed 
with which you are so 


the Pacific-American 


comparative superiority 


process of 


talls, flats and halves of commerce, 
familiar, would have for you a new significance. 

Although we shall be busy up to the middle of August, 
our general manager, Mr. E. B. Deming, will not be too 
busy to cordially welcome you should you honor us with 


your presence. Yours truly, : 
Pacrric-AMERICAN FISHERIES. 





More to the Point. 


Said he: “You are the first I’ve loved.” 
“More to the point,” said Prue, 

“Ts whether I’m to be the last 
That you are going to.” 









THE CANNER AND DRIED FRUIT PACKER. 








ED GS GED, cE 











PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 





Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, I|linois and the Central West: 

Eureka, Ill., Nov. 15 





,» 1905. 
Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEELING CAN COMPANY, 


ror INDIANA ano KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph, G., Chemist. 


Prof. Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, 


They appear in the first 


issue in each month and cover the Laboratory work during the month immediately preceding their publication. 


We have from time to time written different articles on the 
poor quality of tin plate generally used for tin cans. In 
many cases the coating is so light that it amounts to only a 
thin film over the surface of the steel. When acid fruits and 
vegetables are packed in containers made from such plate a 
certain amount of tin is taken up by the fruit juices, and if 
the steel is exposed by this action, another metal is introduced 
and a galvanic battery is established. There is always a gal- 
yanic action between an acid and two metals. Just as soon 
as this occurs more of these metals are dissolved and in some 
cases the entire inside coating of the can is removed. There 
are a number of fruits and vegetables which take up con- 
siderable tin, and within the last two years we have had 
frequent reports from the canners that some of their cus- 
tomers have been made sick and samples of canned goods 
were sent to us for analysis. In nearly all cases the entire 
inside coating of tin had been removed by galvanic action. 
Various authorities on toxicology do not consider salts of tin 
to be very poisonous, yet the large amount dissolved in these 
cases would be very objectionable. It imparts somewhat of 
a metallic taste to the goods, and in any event it is not de- 
sirable to put such goods on the market. 

In some cases lead is present, having been dissolved by 
the galvanic action. The lead comes from the solder used 
in sealing the cans. Lead is actively poisonous. It is a 
cumulative poison. Small amounts taken into the system 
continuously will accumulate sufficiently to cause death. 
While in a few cases lead has been found in appreciable 
amounts, in most of our work we have been unable to find 
anything excepting a trace. 

The fruits and vegetables found to have the greatest action 
upon tin are rhubarb, pumpkin, squash, blueberries, pineapplpe, 
apples and sauerkraut. Nearly all acid fruits have consid- 
erable action on tin plate, some, of course, more than others. 
Where that action is sufficient to remove the present light 
coating of tin plate and set up a galvanic action, as de- 
scribed, a heavier coated can should be employed. We are 
glad to see that the Committee on Standards has given this 
matter careful consideration and we believe that there will 
be a standard set requiring a plate which shall analyze not 
less than two pounds of tin to the box. 

There is no exact way of plating a sheet of steel. It is a 
mechanical process and it cannot be coated uniformly be- 
cause steel is thicker in some places than others, some parts 
have a greater affinity for the tin than others, and it will not 
flow evenly over the whole surface. Tin plate, therefore, 
which will show a minimum of two pounds to the box will 
have to be plated nearly up to three pounds. 

Some fruits and vegetables which have only a slight action 
on tin plate could be safely canned in a plate of this quality. 
We have done so much work on tin plate and have observed 
so carefully the result of various fruits and vegetables that 
we feel like offering a suggestion to the canners. We believe 
that if such a suggestion were followed it would mark prog- 
ress in the canning industry. We believe that such goods as 
rhubarb, squash, pumpkin, blueberries, pineapple, apples, 
sauer kraut and any other goods which have a marked action 
upon the plate should be packed in inside coated cans. From 
what we have observed we feel that the inside coating of 
cans is a success. We know that goods whose color is de- 
stroyed by metallic salts are now being canned in the inside 
coated packages with most excellent results. The extra cost 
is so small that any dealer will be willing to pay four or five 
cents extra on the dozen. It is a matter worthy of careful 
consideration. The modern tin can answers fairly well for 
corn and peas, just passes for tomatoes, and for the balance 
of fruits and vegetables gives more or less trouble. 


Some Timely Suggestions. 
Equipment and Help. 

The canners are now in the midst of their pack; some of 
the factories are working very long hours in order to take 
care of the vegetables and berries which the farmers are 
bringing in. In some locations there is a scarcity of help and 
this interferes materially with many plans which the managers 
desire to carry out. There is a tendency on the part of a 
large majority of packers to contract for more produce than 
they are capable of packing with a limited number of people 
and machines. The consequence is that the factory is kept 
running almost continuously from sixteen to twenty hours a 


day often for a week at a time. This overtaxes the people 
and the machinery. The employes aré so nearly exhausted 
for want of sleep that they cannot exercise proper care with 
their work. The processing is very important, and the men 
who are responsible for the time and uniformity of tempera- 
ture are very liable to fall asleep. They work in a warn 
place and it is most difficult to keep wide awake. I have seen 
men fall asleep standing up at their work. Sometimes severe 
losses result from this overwork. 1n several instances when 
we were called upon to investigate the cause of spoilage we 
have found the records in bad shape. At one factory the 
recording papers showed where the processor had either 
fallen asleep or had not sufficient energy to keep the tempera- 
ture uniform. The record would drop from 250 degrees F. 
down to 238 degrees F. for perhaps fifteen minutes at a time. 
very day where the records showed variations of this kind 
there was considerable spoilage. ‘There is a limit to human 
endurance and the packer who loses sight of this very im- 
portant fact is liable to suffer loss from spoilage probably 
more than enough to pay for an equipment sufficiently large 
to take care of all produce received in a day of ten to twelve 
hours. I believe that night work as a rule proves disastrous 
in some way. Every factory should be equipped with as 
much automatic machinery as possible so that all produce de- 
livered by the farmers can be worked up rapidly on the same 
cay and that day should not last long enough to overtax the 
employes. 

In some locations it is difficult to secure help sufficient to 
care for the raw material as fast as it is delivered, and it 
irequently happens that in a location where the crops are 
largest there is a corresponding shortage of reliable help. 
Plans should be made long in advance for securing sufficient 
help even if it becomes necessary to build suitable houses for 
boarding and lodging help brought in from a distance. In 
some locations this is carried out successfully, although in 
places the sanitary conditions are not what they should be. 
lf the packer cannot in any possible way secure help sufficient 
to do all of his work within a reasonable number of hours 
each day, he should cut down his contracts with growers. 

I have seen some very bad results from contracting for 
more produce than the capacity warranted. Take peas, for 
instance. No farmer should be delayed at the factory; his 
wagon should be unloaded promptly so that he can return for 
peas which are just right for harvesting. If he is held up 
for a half day or more, his peas keep growing older and 
harder and within a short time the packer finds that every 
one of his growers is delivering peas that are too old and 
hard to make strictly first class goods. He finds that he 
cannot get them soft enough to suit the trade unless he 
blanches and processes them for an unusually long time, which 
means of course that much of the fine delicate flavor is either 
lost or injured. The consequence is a loss of 15 to 20 cents 
per dozen. Think of this on a three weeks’ pack of peas! 
The money lost would purchase several times the necessary 
machinery to do the work promptly. More than that, he 
could have received all along those young, tender peas which 
were allowed to mature simply because the farmer was un- 
able to harvest and deliver them at the proper time. This is 
true not only of peas but every other product canned, and the 
subject is worthy of careful consideration, 

CLEANLINESS. 

There is coming a time when government inspectors will 
be sent around to inspect canning factories and report the con- 
ditions as they actually exist. Some of the factories have 
been inspected recently and it is pleasing to note that many 
of the canners are extending a cordial invitation to not only 
these inspectors but the public in general to visit their fac- 
tories and see how everything is done. 

More attention has been directed to this in the last few 
years than heretofore. Many canners have made this a sub- 
ject of study and have provided satisfactory means for facili- 
tating the matter of keeping clean. In some of the work 
done at the canning factories there is more or less waste or 
water and juice from the products being canned, and unless 
these art properly disposed of they make an unsightly appear- 
Where work of this kind is done, the floor should 
It is a good plan to have sewer 
receive all refuse small 
There should be a gutter 


ance. 
receive the first attention. 
connections sufficiently large to 
enough to go through a grating. 
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Founding of the National Canners’ Laboratory 


The Laboratory was founded at Aspinwall, Pa., in the year of 1903, and was orginally intended 
to cover investigations of spoilage problems pertaining to canned goods, catsup, preserves, and other 
table condiments. 

The work done along this line by the director E. W. Duckwall, M. S., was original and the re- 
sults obtained have become a matter of history. This work has contributed much to the field of science 
and has saved the manufacturers thousands of dollars. This work has been published in book form, 
“Canning and Preserving with Bacteriological Technique.’’ The book has been sold all over the world 
and is a marval of beauty in illustrations and style. 478 Pages, 221 Illustrations. Price $5.00. Postage 29 Cents. 


OBJECT, PURPOSE AND SCOPE OF THE NATIONAL CANNERS’ LABORATORY. 


The Object of the Laboratory is to furnish a station well equipped with modern scientific ap- 
paratus and competent men, for the benefit of its subscribers at a very low cost on the yearly sub- 
scription basis. 

The Purpose is to save losses from spoilage, establish purity of food products, to protect honest 
manufacturers and dealers, and to publish such literature as will help the sale and consumption of 
macufactured food products. 





Bacillus which causes sour corn, magnified 1500 diameters. Spoilage of food products 
is due to microorganisms. A special study of these minute forms of life has been made at 
the National Canners' Laboratory. Remedies for preventing such causes of spoilage have 
been worked out 


The Scope. Every modern apparatus has been purchased in order to make this the best Food 
Laboratory in the world. This 1s a special line of work not heretofore undertaken by Commerical 
Laboratories. This requires practical as well as scientific knowledge of foods and the raw materials 
which are used in their preparation. 


LOCATION OF LABORATORY. 


The National Canners’ Laboratory is located at Aspinwall, Pennsylvania, a suburb of Pittsburg, 
Pa., just a half hour’s ride on street car or fifteen minutes on train. 

Aspinwall is a place having many advantages over a location in a crowded city. The chief ad- 
vantages are light and pure air, so necessary in conducting bacteriological analyses. Arrangements have 
been made for the transmission of telegrams both by Western Union and Postal. The Laboratory is 
equipped with long distance telephone connections, also director’s residence, so that communication 
can be established at any time day or night. 

Small sample for analysis may be sent by mail, large samples by express, and these will reach us 
promptly. Pittsburg subscribers can have us call for samples by notifying us by telephone. 

Reports worded in such language as may be easily understood by the ordinary business man are 
made promptly. 
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Laboratory Staff 


The Laboratory work is cone by competent men. The director Edward W. Duckwall, M. 8., is 
a graduate of Cincinnati schools, member of the Society of American Bacteriologists, member of the 
American Chemical Society, Fellow of the American Association for the Advancement of Science, a con- 
tributor to Scientific Journals and author of the book, “Canning and Preserving with Bacteriological 
Technique.” 

Mr. Duckwall for twenty years held responsible positions with three of the largest manufacturers 
of food products in America. Some of the finest food products manufactured in America today were 
originated by him. 

Mr. Frank A. Norton, M. 8. Ph. G., Chief Chemist of the Laboratory, has received both chemical 
and pharmaceutical training, for several years he was connected with the South Dakota Agricultural 
College as instructor in chemistry and in experiment station work in connection with the U. 8. Experi- 
ment Station for South Dakota. Mr. Norton for several years did the analytical work for the South 
Dakota Food and Dairy Commission and is eminently fitted by experience and training to be of service 
to food producers. 

Mr. Norton is a member of the American Chemical Society and ot the Society of Chemical in- 
dustry and has had numerous papers along chemical and pharmaceutical lines published in the scien- 
tific journals of the United States. 

CHARACTER OF WORK DONE 

Bacteriological Investigation of all kinds of spoilage and remedies suggested. 

Bacteriological and chemical analysis of water, both qualitative and quantitative. In case of 
technical analysis advice as to treatment for boiler or factory use. 

Investigation of discolorations of canned goods, catsup, pickles, preserves, etc. Tin plate an- 
alyzed by special methods. 

Complete and Comprehensive analyses of salt, spices, olive oil, extracts and flavors, vinegars of 
all kinds and other condiments; fruits, vegetables and special food products; tea, coffee, chocolate and 
beverage preparations; sugar, syrups, molasses and all saccharine substances; chemicals, drugs and 
pharmaceutical preparations; liquors and various beverages; milk, condensed milk, cream, butter and 
dairy products; waste and exhausted products with-advice as to their utilization; preservatives, artificial 
colors, artificial sweeteners and other substances used in foods; insecticides and fungicides with advice 
as to means of treatment for crops threatened by insects, blights, etc.; fertilizers and soils with advice 
as to the improvement of your land. 

SUBSCRIBERS’ PRIVILEGES Rate $25.00 for 1906. 

A yearly subscriber to the National Canners’ Laboratory is entitled to send in as many samples 
for analysis as he may desire. We place absolutely no limit on this privelege and furthermore we ex- 
tend the invitation freely. No extra charge will be made for any work done in the Laboratory. Al] ex- 
press charges, telegrams and telephone messages are to be paid by subscriber. 

Work done outside of Laboratory will be subject to a special charge consistent with the character of 
such service. Subscribers are entitled to full and free information on all subjects pertaining to their business. 

We desire to make this institution a valuable adjunct to your business, not for a short time but 
for years. Our work is high in character and we expect to hold you from year to year. 

If you are unjustly prosecuted by any over-zealous state food commission we will go into court 
and testify in your behalf. We will furnish you a certificate of purity if your goods are such. We 
desire to help the honest manufacturer and dealer. 

WHO ARE SUBSCRIBERS TO THE NATIONAL CANNERS’ LABORATORY? 

We are doing the chemical and bacteriological work for over six hundred firms located all over 
the world. We have subscribers in every large city in America and in smaller towns scattered over the 
whole country. We are doing work for Canners, Preservers, Picklers, manufacturers, wholesale grocers, 
drug houses, creameries, etc., in Canada, England, Ireland, Norway, Australia, India, Hawaiian Is- 
lands, and Mexico. 

Do you want references? We can furnish you many of which we are proud and right in your own 
city or near by town, whom you may call up by telephone. Every subscriber to this institution will 
gladly tell you about our work. 

Our financial references are the German National Bank of Allegheny, The Allegheny Trust Com- 
pany of Allegheny, and reports from commercial agencies. 

|THE LABORATORY SCHOOL. 

Prof. Duckwall has undertaken to give a special course of training in bacteriological methods to 
manufacturers who desire a more complete knowledge of the causes of spoilage. 

Lessons carefully typewritten and cultures, slides and other necessary information are sent out by 
mail. Each student after securing a microscope and other necessary equipment is in position to gain a 
very accurate idea of this science and be able to apply it to his business. 

After a course of this kind a practical laboratory course will be given to each one who can ar- 
range to come to the Laboratory. 

The class is now organized and the lessons are being sent out as fast as the students are able to 
master them. Correspondence is invited. Procure a microscope and join this class in the fall. 
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running clear across the floor and slanting toward the sewer 
drop. The floors themselves should be slanting in both direc- 
tions, so as to give sufficient fall for the water to run down 
into 1. sewer. Machines which cause considerable slop 
should be arranged with pans to catch it and convey it to a 
place where it would not be unsightly. 
Everyone in the canning factory should be 
keep his place perfectly clean. Every employee should be 
held responsible for any uncleanliness which exists, not only 
in his own neighborhood but in his path from one place to 
another. [Employees not properly instructed are careless with 


instructed to 


everything ‘they handle—pans, dippers, paddles, boxes and 
ether things are scattered around and laid down here and 
there without regard to order. Everything has a place. If 


it is in use constantly it should have a place near where it is 
being used, and it should be kept there. How frequently we 
find employees running all around the place hunting some 
article which has been misplaced. How much time is lost by 
this hunting around and misplacing of articles which are 
being constantly used. 

Last week | visited a factory in New York State, where a 
sign called to the attention of the employees that they must 
keep their finger nails clean. This sign was posted inside of 
the dressing room and every employee was expected to have 


clean hands and finger nails. All over the factory were signs 
prohibiting any spitting on the “floors, stating that any viola- 
tion of this rule would be deemed sufficient cause for dis- 
charge. I think this is one of the best rules I ever saw. In 


to another I see that in quite 
a number the employers are furnishing caps and aprons for 
the girls. It is a pleasant sight for visitors conducted into 
a department where the girls have white aprons and caps and 


ging around from one factory 


their hands and finger nails are scrupulously clean. People 
who are thus taught to care for their own personal appear- 
ance and cleanliness will catch the spirit and it will be 


reflected in the general appearance of everything in their 


neighborhood. I have studied this matter very carefully and 
1 wish to assure my readers that I find where the _— care 
is taken in all that goes to make up a cleanly and orderly 
factory, nicely dressed and uniformed employees, such firms 
are gaining a reputation for the superiority of their goods. 
they are making money. They are building new factories, 


widening and extending their business. Surely there must be 
some profit in it. If they employ salesmen and brokers to 
dispose of their these are invited to their factory and 
thoroughly impressed with the cleanliness and the superior 
quality of everything they manufacture. These men catch the 
spirit. They have confidence in their manufacturer’s goods 
and they believe that they are better than the ordinary. They 
go out and impress their customers with this fact. 

I believe that this is one of the greatest factors in the suc- 


goods, 


cess of the food manufacturer and it is a factor which is 
bound to grow. Inspectors will be coming around. They may 
or may not be known to you. Your employees will be 


reports will be published. How do you want 
to stand in that report? How much is a good report worth 
to you and your brand? When we read some of the sensa- 
tional things that have been published recently we feel like 
20 with and urging all of our friends to give this mat- 

r the careful thought that it deserves. What are you doing 
with your waste material? Are you hauling it just outside 
the factory and dumping it in great piles? Or do you have 
silos erected away off from your factory? The very looks 
of a pile of waste material undergoing fermentation right 
next to a canning factory does not give the visitor a good 
impression. In a report on your factory, graphically written 
by some of our able correspondents, how would you like 
special mention made of this matter? Where do you dump 
your swells and leaks? Out in the yard? Or do you cut 
them open and send them to the dump far away from the 
factory? How would you like this described, and the foul 
odors which emanate from a pile of such goods in the vicinity 
of your factory? It would not make any difference how fine 
the mansion was, what beautiful furniture and expensive car- 
pets it contained, if the yard and outside premises were in 
a disorderly state, piles of rubbish here and there. In order 
to make your factory thoroughly clean and presentable for 
visitors and for an inspector’s report, see that not only the 
inside is clean but also that the premises around the building 
are kept in order and free from any foul odors or unsightly 
accumulations. 


scrutinized and 


Water. 


I find in a number of factories that there is a scarcity of 
water. It seems to be an oversight on the part of the packer. 


Large wells should be drilled if there is no city water supply; 
tanks should be built either on the roof or on steel towers, 
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and the factory should have an ample supply of water for all 
purposes. It is very difficult to keep things clean unless you 
have a good supply of water. 

The quality of water is a very important matter. The 
packer should always have his supply analyzed for purity. If 
it is to be used in food products it should be free from 
pollution. It should show a minimum amount of chlorine, 
omunauia and nitrates. It is likely that inspectors will take 
samples of the water you are using, and you want to stand 
right on all these things before a report is made. 


Some Plaut Diseases. 


Life in every form has to wage a constant battle for exist- 
ence. The fruit and vegetable grower who desires to bring 
to perfection certain fruits and vegetables is called upon to 
assist these in their battle against many forms of life which 
would otherwise destroy them. There are weeds and growths 
which would crowd them out which must be kept removed. 
‘There are various insects, both microscopical and visible to 
the eye, from which the fruits and vegetables must be pro- 
tected. There are various low forms of plant life, as fungi, 
which finds fruits and vegetables, which are generally of a 
succulent character, very desirable hosts, and by attaching 
themselves to various parts of the plant and taking up the 


plant juices, destroy fruits and vegetables in whole or in 
part. 

There are various forms of these fungi, as the cottony- 
scale of the bean and the various rusts. There are also 
certain bacterial diseases, as the bacteriosis or anthranoce, 


which attacks the bean and some other fruits and vegetables. 
Many of these pests which are the occasion of so much annoy- 
ance and loss to growers are but poorly understood by them. 
However, the entomologists and botanists of a number of 
our experiment stations have done much good work in trac- 
ing the life history of these insects and plant diseases, and 
from their character and habits determining suitable methods 
ior preventing or lessening their ravages. During the past 
month some of the subscribers to the Laboratory have re- 


‘ quested information in regard to some of these plant dis- 


eases. One subscriber sent in some blighted peas which con- 
tained a cottony growth inside of the pod, and where this had 
developed to any extent the peas themselves had failed to 
develop at all. Examination of the growth showed it to be 
a fungus growth, a low form of plant life closely resembling 
the downy mildew of Lima beans, which has received con- 
siderable study at some of the experiment stations. This 
fungus growth develops from spores, which correspond to 
the seeds of the higher plants. These spores may gain en- 
trance to the field and thus to the plant from the seed. They 
are so small as to be practically invisible to the naked eye, 
and as the fungus may have grown in the pods of a pea or 
bean which reached maturity, the pea or bean would be more 
or less covered with the spores, and when this infected seed 
was planted the plants resulting would be very sure to be 
infected. 

After a field once becomes infected the spores are apt to 
come from old vines, weeds and rubbish. In fact, some of 
the diseases, such as rusts, have several stages in their life 
history, and after reaching fila tect in one plant will 
then pass through another stage on another plant, so that 
some weeds or growths in the field will be utilized by the 
parasite until the coming season, when it will again infect the 
truit or vegetable. 

The spores from this particular fungus growth referred to, 
finding a suitable host, will germinate and send thread-like 
rootlets, called hyphae, into the tissues of the plant. The 
inside of the pea and bean pod, which affords protection and 
a succulent medium for growth, give ideal conditions. The 
hyphae spread in the tissue of the pod, taking up the nutri- 
ment from the sap, and a white, cottony growth appears in 
the pod, on which spores are formed. If this fungus growth 
is sufficiently great in the pod the nutriment will be taken 
from the sap, so that the peas or beans will not develop at 
all. However, if the growth does not commence in time or is 
not sufficiently marked, part of the peas or beans may reach 
maturity. However, being in close proximity to the spores 
which develop from the fungus disease, they become infected, 
and if this seed should happen to be used the following year 
more pronounced infection from this disease would result. 

Another plant disease which was described to us, but of 
which we had no opportunity to make an examination, ap- 
peared to be bacteriosis or anthranoce, which is commonly 
called “black spot.” In_ this case the trouble is due to a 
certain species of bacteria. The infected pods, also leaves, 
when attacked by these bacteria, first show small discolored 
spots, which spread quite rapidly, the spots becoming brown 
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or black, and in time the pods are very largely infected and 
the beans become worthless. The growth or reproduction of 
these bacteria is very similar to that of other bacteria and 
infection of the field may come from the seed or from rub- 
bish in the field that has once been infected. Moisture is 
i favorable to the growth of either one of these 


especial! t 1 

plant diseases, as it causes a more succulent growth favorable 
to their development and also gives a moist, humid atmos- 
phere, which is favorable, sunshine and air being one of the 


best germicides we have. 

The control of these various plant diseases and insect pests 
is of course very important. Much has been accomplished by 
the use of various insecticides and fungicides, usually applied 
as sprays. In the case of the two diseases mentioned the use 
of Bordeaux mixture has proven very helpful, the plants being 
spray ed when they have reached the height of two or three 


inches, again ten days later and again after blossoming. 
However. cultural methods based upon the knowledge of the 
habits and life history of these pests should be “carefully 


should be taken in the selection of seed, 
plants or young trees, to prevent the introduction of any dis- 
ease or insect pests. In some cases the infected seed, as with 
the black spot, or anthranoce, will be smaller and lighter than 
the sound seed, and some knowledge of the presence of in- 
fected seed may be gained in this way. However, in most 
cases it will be necessary to rely upon the dealer, and seed 
should be purchased only from reliable seedsmen or from 
those who can assure the absence of infected seed. Weeds 
and rubbish often harbor both insects and fungus diseases, 
often acting as intermediary hosts, so that the field should be 
kept as free from weeds and rubbish as possible, and where a 
field is infected, after the crop has been harvested, the rubbish 
should be gathered and burned. Judicious rotation of crops 
will often lead to the elimination of these pests from a field 
by removing a suitable host for them to grow upon. Better 
drainage, cultivation and fertilization, by assuring more hardy 
plants, will often enable the fruits and vegetables to better 
overcome their ravages. 

Some varieties are more resistant than others, as, for in- 
stance, variety tests carried on by experiment stations have 
shown the Green Flageolet bean to be the most susceptible to 
black spot and the Early Refugee the most resistant. It of 
course would be best to avoid infection as far as possible. 
but where infection has occurred the suggestions offered will 
greatly lessen the ravages, and judicious spraying will usually 
prevent any serious injury. 

We should be pleased to have subscribers continue to make 
use of the Laboratory in this connection and we will en- 
deavor to help them guard against the ravages of these insect 
and fungus pests. 


observ d. Care 


Of Interest to Vinegar Manufacturers. 


During the past month we received a jug of distilled mash 
trom a vinegar manufacturer with the request to ascertain 
whether the starch had all been converted into sugar and 
that in turn into alcohol, and all the alcohol extracted. In 
other words, the manufacturer wished to ascertain whether he 
was getting a maximum yield of alcohol from his mash. 

On subjecting the distilled mash to a careful quantitative 
determination for alcohol by distillation, negative results were 
secured, which showed that all alcohol had been recovered on 
distillation. Tests for starch, however, on the mash submitted, 
showed that the starch had not been all converted into sugar. 
In order to determine the amount of alcohol which might still 
be obtained from the mash we treated a definite volume of the 
mash with a definite volume of malt extract prepared from 
malted barley, and when by a microscopical examination we 
found the starch had all been converted into sugar we added 
compressed yeast, and after fermentation was complete, dis- 
tilled. In order to eliminate any alcohol which might be pro- 
duced from the malt extract, we made a blank determination, 
using the same amount of malt as was added to the distilled 
mash. After fermenting and distilling, the difference be- 
tween the alcohol obtained from the fermented mash and that 
from the fermented malt extract was taken as the yield of 
alcohol from the starch which had not been converted into 
sugar during the regular treatment. The alcohol thus ob- 
tained was one-half of 1 per cent by volume, calculated on the 
distilled mash. This would indicate that a good degree of 
efficiency was being secured from the malt, though it also 
showed that the maximum yield might be increased about 
one-half of 1 per cent, which would be worth some pains to 
recover. 

It of course would be difficult to send in samples of dis- 
tilled mash to the Laboratory right along to ascertain the 
completeness with which the starch was converted into sugar. 
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we were able to suggest to this manufacturer a 
method by which he could ascertain when conversion of the 


However, 


starch was complete. Starch gives a distinct blue color with 
iodine, due to the formation of starch iodide. This is a test 
very easily applied and one not likely to be mistaken, so that 
the test could be used with success by the layman. 

By removing small portions of the mash from time to 
time after treatment with the malt, and testing with iodine 
solution, the workman in charge could ascertain when con- 
version was complete by the absence of any blue color on add- 
ing a few drop of the iodine solution to the sample being 
tested, This would assure complete conversion of the starch 
and would enable the maximum yield of alcohol to be ob- 
tained upon fermentation and distillation. The only reagent 
required for the test would be the iodine solution, which could 
be readily prepared as follows: 

Dissolve one part by weight of iodine in three parts by 
weight of postassium iodide in somewhat more than an equal 
weight of water, and when solution is complete, dilute to about 
ten times the volume, 





Testing of Saccharine Products. 

There are a number of sugars, so-called, and as a result the 
testing of saccharine products is in many cases more or less 
complex. Leaving out of consideration such products as 
saccharin, dulecin and glucin, which are not sugars, though 
possessing the property of imparting a sweet taste to sub 
stances to which they are added, we still have a number of 
substances characterized by the properties which cause them to 
be designated as sugars. Among these are sucrose, glucose, 
which is a mixture of dextrose and levulose; maltose, which 
cecures in commercial glucose and is formed by hyrolysis of 
starch, lactose or milk sugar; ri iffinose, which be! ongs to the 
sacchz troid group, and dextrin, which is present in commercial 
glucose and is said to occur naturally in the sap of some 
plants—it results from the hydrolysis of starch and partakes of 
the nature of a gum rather than of a sugar. As several of 
these sugars may be present in various foods or products it 
may be seen that the testing of saccharine products may in 
some cases be a very complex proceeding 

Qualitatively, various sugars may be identified by different 


reagents. Some of the tests of most value are the follow- 
ing: 
Cobalt Nitrate Test—If 5 cc. of a 5 per cent solution of 


cobaltous nitrate are well mixed with 15 ce. of sugar solution 
and 2 cc. of a 50 per cent solution of sodium. hydroxide 
added color reactions will be given according to the sugars 
present. Sucrose or cane sugar will give an amethyst violet 
solution, which becomes somewhat more blue on boiling, but 
regains its original color on cooling. Dextrose gives a tur- 
quoise blue, which in the course of two or three hours passes 
into a pale green, a slight flocculent precipitate being thrown 
down. Maltose and lactose act very much as dextrose except 
that a less fine green color is produced. If a solution con- 
taining dextrose, lactose and maltose be boiled the original 
color is destroyed and a yellow-green color takes its place. 
In mixtures of dextrose and sucrose, the sucrose coloration 
predominz ites, it being possible to identify one part of sucrose 
in nine parts of dextrose. Such impurities as gum arabic or 
dextrin are best removed by alcoho] or with lead sub-acetate 
before application of the test. This test is especially applica- 
ble for the detection of cane sugar added to wines and may be 
applied after decolorizatien of the wine by means of lead 
acetate and bone black. Also for the detection of sucrose 
added to fresh or condensed milk, the test being applied after 
precipitation of interfering bodies by lead acetate. The test 
is also of value in testing honey for the addition of sucrose. 

Phenylhydrazin Test——This test depends upon the forma- 
tion of crystalline compounds called osazones. Sucrose will 
not react to this test, but many of the other sugars do. In 
testing one-tenth gram of the sample, about .2 gram of 
phenylhydrazin hydrochlorid and .3 gram of sodium acetate 
are dissolved in 5 cc. of water and heated on the water bath 


for some time. Dextrose and levulose yield the same com- 
pound, termed glucosazone, which crystallizes in needles, 
melting at 204-205 degrees and reduces Fehling’s solution. 


Maltose yields maltosazone, which crystalizes in plates, which 
melt with decomposition at 206 degrees. Lactose crystalizes 
in prisms, forming lactosazone, me Iting at 200 degrees. 
Sucrose, or cane sugar, while not reacting directly, after 
hydrolysis yields glucosazone, so that the test may be ap- 
plied indirectly. Lactose after boiling with dilute sulphuric 
acid yields a mixture of glucosazone and galactosazone, hav- 
ing a melting point of 193 degrees, and dextrine after hydrol- 
ysis yields maltosazone and glucosazone. 








Wohlk’s Test—Maltose and lactose produce when treated 
with ammonium hydroxide a characteristic red which dis- 
tinguishes them from other carbohydrates. This test was 
suggested by Wohlk and is carried out as follows: About 
one-half gram of the sample is dissolved in a test’ tube in 
10 cc. of 10 per cent ammonium hydroxide and the tube im- 
mersed in water that has just ceased boiling, which permits 


the liquid 
red color 


without 


‘| he 


the ammonium hydroxide to pass off 
reaching the boiling point or being ejected. 


develops at the end of about 20 minutes. 


Bartley and Mayer’s Method for Distinguishing Sugars.— 
Cane sugar, or sucrose, can be be distinguished from other 
sugars from that fact that it is not reduced by Fehling's 


solution until after hydrolysis or inversion. Invert sugar or 
well as maltose and lactose, while reducing 
lehling’s solution, may be distinguished follows: Dex 
trose and levulose, or glucose, which is principally dextrose, 
when boiled with Barfoed’s copper acetate solution (14 grams 
crystallized copper acetate 5 acetic acid in 200 ‘ce. 


glucose, as 


as 


and 5 cc. 
water) will form a precipitate of cuprous oxide, while neither 
maltrose nor lactrose do so. <A _ solution which has been 
thus tested for invert sugar or glucose and found to be 
free is treated with an excess of basic lead acetate, filtered, 
and to the filtrate added an excess of sodium sulphe ite solu- 
tion to precipitate the lead. The scGlution is again filtered and 
treated with copepr sulphate solution, if not already blue. It 
is then made alkaline with sodium hydroxide and heated to 
hoiling. A red precipitate of cuprous oxide at this point 
indicates either lactose or maltose, or both. The sugar solu- 
tion, made strongly ammoniacal, is then mixed with alkaline 
Lismuth solution (bismuth sub nitrate 2 grams, Rochelle salts 
t grams, sodium hydroxide 8 grams, dissolved in 100 cc. of 
water) and the container set in a water bath at 60 degrees C. 
Maltose soon reduces the bismuth, but lactose does not. To 
test further for lactose, add strong nitric acid to the solid 
sugar residue and warm gently until red fumes are given off. 
Set the container in hot water and cool gradually, when 
crystals of muric acid will appear after a time if appreciable 
amounts of lactose are present. 

Methylin Blue Test—Invert sugar may also be detected by 
the methylin blue test follows: Twenty grams of sugar 
are dissolved in water and made up to too cc. The solution 
is clarified before making up the volume with lead sub 
acetate solution, if necessary, and the solution filtered. To 
the filtrate sufficient 10 per cent sodium carbonate solution 
is added to give an alkaline reaction, when it is again filtered. 


as 


lo 50 ce. of this filtrate in a casserole 2 drops of a I per 
cent solution of methylin blue are added, and the solution 
then boiled over a free flame. If not completely decolorized 
by three minutes’ boiling no invert sugar is present, while 
if the color disappears in one minute after boiling at least 
1/100 of I per cent of invert sugar is present. 

Detection of Dextrin—Dextrin can be tested for by treat 
ment of the suspected solution with strong alcohol. An 


excess of strong alcohol will throw down a flocculent pre- 
which in the absence of mineral salts or gums in- 


cipitate, : 
in alcohal, is strongly indicative of the presence of 


soluble 
dextrin. 
Detection of Sugars Present by Polariscope. 


such as cane sugar, glu- 
also be determined by optical 
methods, described more in detail under quantitative deter- 
mination of various sugars. After«securing the direct read- 

portion of the filtrate of the 


presence of various 
etc., In mixtures can 


The 


cose, 


sugars, 


ing of a sugar solution, a ot 
solution resulting from the mz iking up of the normal weight 
to 100 cc., is subjected to inversion by treatment with one- 
tenth its volume of strong hydrochloric acid and_ heating 
slowly up to 69 degrees C., and the reading obtained in a 
220 mm, tube after cooling to the temperature of the first 
reading. This gives data which is very indicative of the 
sugars present; for instance, if only cane sugar is present, 
the direct reading will be positive, in accordance with the 
saccharine strength of the liquid, while the invert reading 
will be negative and somewhat less than one-half that of the 
positive reading. If, however, appreciable amounts of glucose 
are present, the direct reading will be higher than the amount 
of sugar present would warrant, and the invert rei ading, as 
glucose is not subject to inversion, will be either positive or 
dextro-rotary, er but very slightly negative or laevo-rotary. 
If, however, invert sugar is present, which is strongly laevo- 
rotary in its effect upon polarized light, the direct reading 
will be much lower than the saccharine strength of the sam- 
ple would warrant, and the invert reading would be strongly 
negative or laevo-rotary, being considerably more than_ half 
that of the direct reading, so that quite accurate knowledge 
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of the character of the sugars present can be obtained by 
polarization of the sample to be tested. 

Quantitatively most of the various sugars may be deter- 
mined either by opfical methods or by copper reduction 
methods. The various sugars are determined optically by 


means of the polariscope, several forms of which are in use, 
the Soleil-Ventzke instrument manufactured by Schmidt & 
Haensch being the instrument most largely used. This in- 


strument makes use of the fact that the various sugars have 
the property of polarizing or rotating light, so that certain 
definite readings can be obtained, according to the sugar pres- 
ent and the amount of the same. Thus the Schmidt & 
Heansch instrument is so constructed that the normal weight 
(26.048 grams) of pure sucrose, when brought into solution 
in 100 cc. of water and polarized in the 200 mm. tube, will 
give a reading on the scale of the instrument of 100. Con- 
sequently, where no other sugars or optically active , bodies 
are present than cane sugar, the normal weight of the sub- 
stance when brought into solution and clarified, if necessary, 
and the volume made up to 100 cc. and polarized in a 200 mm, 
tube, will give a reading on the scale between 0-100, accord- 
ing to the per cent of sugar present. Lactose, or milk 
sugar, has a different power of rotation than cane sugar, so 
that to secure a reading of 100 on the Soleil-Ventzke instru- 
ment with pure lactose the normal weight required is 32.975 
grams instead of 26.048. Maltose, dextrose, levulose, raf- 
finose and dextrin, all have definite powers of rotation upon 
light, which have been determined by careful experiment, 
but as these bodies are very seldom found in products free 
from other sugars they are determined by taking readings 
as for cane sugar before and after inversion, and at one or 
more temperatures, and then the per cent of the different 
sugars present calculated by carefully worked out formulas, 
the different processes required being as follows: 


The normal weight of the substance (26.048 grams) is 
brought into solution and after clarification with lead sub 
acetate, or in the case of some substances difficult of clarifica- 


tion, with the addition of alumina cream or sodium sulphite, 
the volume is made up to 100 cc., the contents thoroughly 
shaken and filtered. The filtrate is then polarized in a 
200 mm. tube. In some cases where the solution may be 
somewhat dark colored, a 100 mm. tube may be used with 
multiplication of the reading by two. This gives the direct 
reading; for the invert reading a portion of the filtrate, 
obtained as for the direct reading, is treated with one-tenth 
of its volume of strong HCl and slowly heated to a tem 
perature of 68 deprees C., cooled to the original temperature 
and polarized in a 220 mm. tube. For some substances which 
yield a very heavy precipitate, as molasses, and where ex- 
ireme accuracy is required, the double dilution method sug- 
gested by Wiley should be employed in order to make 
allowance for the volume of the precipitate. By this method 
readings are obtained by taking half the normal weight of 
the sample and the normal weight of the sample and making 
up to 100 ce. as before, filtering and obtaining the true direct 
and invert readings of both solutions, the true direct or 
invert polarization of the sample being the product of the 
two direct readings divided by their difference. After secur- 
ing the true direct and invert readings as above, the tempera- 
ture at which the reading was taken having been noted, the 
sucrose in mixtures of invert sugar or glucose can be deter- 

100 (a-b) 
mined by the use of the following formula: 


where S equals the per cent of sucrose, a, direct polarization, 
b, invert polarization, t, temperature. Where the sugars 
present are a mixture of glucose and cane sugar, the glucose 

(a-s) 100 





can be estimated by the following formula: G= 
175 
where G equals per cent of commercial glucose, a, direct 
polarization, and s, the per cent of sucrose. Levulose in the 
presence of cane sugar can be calculated from the polari- 
scopic readings at two temperatures, using the water jacketed 
tube. From the fact that the specific rotary power of levulose 
varies with the temperature, the following formula will give 
the approximate amount of levulose in presence of cane sugar: 


* of 


where L equals weight 


fe 


, levulose, R 
0.0347 (t-t’) 

equals the reading at the higher temperature, t, and R’ the 

reading at the lower temperature, t’. Where the cane sugar 

has been determined by Clerget’s formula, as given above, 

dextrose can be determined as follows: 
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The figure for rena rg em the right-hand rotation — difficult on account of the fact that all reduce copper. 

er. due to sucrose, subtracting a frome the direct polariation In many saccharine products other determinations than 
| fi > fe > 
ion the di ~_* represents the right — rotation due to sugars are necessary to establish the character or purity of 
he dextrose. le specific Callies power of sucrose is 66.5 and the product. The determinations necessary or desirable to 

- © ‘ S 52. > > > e 
ise that of sei e, Q S Calling . the percentage of dextrose, be made on various saccharine products are as follows: 

& R’ the ng - —* eg < = to dextrose, as obtained Cane Sugar.—Usuz illy the determination of the sugar con- 
in above, If the solet “eck scale is used, -we have 66.5: tent by means of the polariscope is sufficient. In cases where 
ave —1)-R’ p= 5 _ ; a more ‘complete anaylsis is desired other determinations of 
ain §523—U-n, OF U— —. Raffinose may be determined value are the determination of moisture, ash, and organic 

ay : es , a 
on: f 52.3 ' ; ; non-sugars. For the determination of moisture, 5 grams of 

& in the presence of sucrose by the following formulas of the sample may be carefully weighed into a flat, tared 
sht Clerget: co platinum. dish and dried to constant weight in vacuo or in 
ion is __ +-U.493a a McGill oven in a current of air at a temperature not ex- 
vill ate 27 ceeding 70 degrees C. ‘This temperature should not be ex- 

4 

on- ad ceeded, as at higher temperature levulose becomes dehydrated. 
“wl en _ ' , : The ash may be determined by careful ignition of the rsidue 
ib- Rafhnose ~ igs where a equals direct reading, C equals from the moisture determination, using a low flame until 
ry, 1.05 2 , . % frothing has ceased, when ignition may be completed at a 
m. algebraic _ of the direct and invert readings, and S ‘the low red heat. 

d- per cent 0 sesinate’ Many of these sugars can be deter- The organic non-sugars consist of gums, organic acids, 
Ik mined quantitatively more satisfactorily by copper reduction coloring matter, albuminous substances, etc., and are ob- 

80 methods. A volumetric Fehling’s solution may be used, tained by subtracting the sum of the sucrose, invert sugar, 
“ where each cc. of the Fehling’s solution will be reduced by moisture and ash from 100. 
oad! a definite amount of the different sugars; but where more Ultr a aan. ¢ i 
75 “ \ : cae” 7 : * ‘ tramarine is sometimes used for whitening cane sugar 
fF exact results are desired the various gravimetric methods. , ae : ° ; » 

f- , Sulliv: | ; and may be tested for, according to Loeffman & Dean, by 

such as the Defren-O’Sullivan method, the Allihan method : rk - : : ’ 

Qn = ; “ dissolving a large amount of the sugar in water, allowing the 
t and the Soxhlet method, should be used. Where only cane “Wee 
it, “agi : ’ Selina. ‘ coloring matter to settle out, washing the residue by decanta- 
2 sugar is present, this can be determined after inversion by 
ee : - ; * tion, and on treatment with hydrochloric acid the blue color 
te any of the proper reduction methods. Where invert sugar 
ys will be discharged if due to ultramarine. 

# and cane sugar, or glucose and cane sugar, are contained in 
nt the same sample, the glucose or invert sugar can first be If in the polarization of the sample of sugar the presence 
. determined, and then after inversion of the cane sugar, the of other sugars than sucrose is indicated, the presence of 

. total sugar determined and the cane sugar computed from — these may be confined by the qualitative tests described. 

‘ the difference from the total sugar after inversion and the Analysis of Molasses and Syrups.—Molasses is the un 
rn invert sugar or glucose obtained before inversion. crystallizable syrup obtained in the manufacture of sugar. 
2 Lactose may be determined directly by any of the copper It may result in the process of making the sugar or during 
aj reduction methods, and in mixtures of lactose and cane the refining. The latter product, however, is more properly 
3 sugar, can be estimated the same as mixtures of glucose, or termed treacle. ‘The ordinary molasses for trade use are 
J invert sugar, and cane sugar. Where mixture of invert made from cane or sorghum. Beet sugar molasses carries 
: sugar and glucose occur, accurate determinations of the so large a percentage of salts and other bodies as to render 
h sugars present by reduction methods is impossible. In the it unfit for table use, but when partially or wholly refined 
" case of mixtures of lactose and glucose, or invert sugar, may be used in the preparation of table syrups. The United 
determination of the amount of each present would also be — States standards for molasses require not more than 25 per 
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ANCHOR iy BRAND N. B.—No muriatic (hydrochloric) acid is used Efficiency 


in making “Anchor” Flux. 


NON-ACID NON-ACID | Py © 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS OR CONTENTS DISCOLORED BY 


“Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. 
cA Non-Acid Water Flux (Mild Solution.) 


f Does not corrode the soldering tools. Does not emit caustic vapor. 
For Tipping, try No. 4 on our price list. «An Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 
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cent of water, nor more than 5 per cent of ash. The normal 
sorghum contains besides sucrose variable amounts of in 
vert sugar, Organic non-sugar and ash. The cane sugar or 


may be determined by polarization, the invert sugars 
by one of the copper reduction methods. The ash may be 
determined by evaporating 5-10 grams of the sample to dry 


sucrose 


less in a platinum dish and ashing as for sugars. The mois- 
ture or total solids can be determined directly as follows: 
\fter securing a homogenous sample by stirring, if sugar 
has separated, 20 grams of the sample should be weighed 
into a 100 ce. flask and after solution in a little water the 
volume made up to the mark. 10 ce. of this solution may 
then be evaporated to dryness in a tared platinum dish con- 


taining 5 grams of freshly ignited and finely divided asbestos 


liber, the drying being conducted as for the sugars 

the most common adulterant of molasses or sorghum is 
glucose. Glucose, on account of its water-white color and 
inert sweetness, as well as its cheapness, forms an admirable 
adulterant for dark colored and low grade molasses. It 
performs double service in such products, for besides acting 
as a cheap diluent, it counteracts by its smoothness the 
strong, disagreeable taste of inferior products and _ lightens 
these in color, in many cases rendering the use of bleach un 
necessary, and enabling molasses which ordinarilv could not 
be used for food purposes to simulate in appearance and 
taste more nearly those of the higher-priced and light-colored 
erades 


Tin salts, sulphites and other chemicals are sometimes used 


as bleaching agents, and in some cases syrups of too light 
color are made the desired shade by the addition of arti 
ficial coloring matter, usually caramel. 

The addition of glucose can best be detected by polariza 
tion \ pure molasses should give a direct reading at a 
temperature of 20 degrees C. of from 40-50 on the sugar 
scale, while after inversion at the same temperature the 
reading should be from io to —20, and at a temperature 
of 86 degre s hould be about 8) Sorghum will some 
times read somewhat higher than molasses on direct polari 
zation, but it does not often exceed a polarization of 60 
degrees. An excessively high direct polarization can always 


be taken as an indication of the presence of commercial glu 
cose, 


Sulphites may be detected by the usual method of dis 
tillation of dilute solution after acidifying with phosphoric 


icid and testing the distillate with barium chloride after 
treatment with bromine water. Tin or zine which may be 
present through the bleaching process employed may be de- 
termined in the usual way after ashing. 

Maple Sugar and Maple Syrup.—Both of these products 
are largely adulterated by the addition of cane sugar. ‘They 
ere also adulterated to some extent by the addition of 
elucose, but this can be readily detected. During the past 
few years considerable attention has been given to the com 
position of pure maple sugars and syrups in order to detect 
adulteration with cane sugar The addition of glucose can 


detected by polarization as for molasses and 
addition of cane sugar is most readily judged 

The 
he ash, the malic acid value and 
precipitate are of especial 
cane sugar. The ash may be 
determined as directed under Sugar, care being taken in 
igniting as otherwise some volatile constituents will be 
driven off: a low red heat or burning in a muffle at as low a 
temperature as possible should be employed. In some cases 
the alkalinity of the water-soluble ash to phenolphthalein 
and methyl orange and the alkalinity of the insoluble ash will 


readily be 

syrups. ‘The 
by the impurities naturally occurring in maple products 
ikalinity of 
lead 
addition of 


amount and 
the amount of 
value in detecting 


sub-acetate 


give valuable data where analyses of products of known 
purity are at hand for comparison Pe art 
The amount of lead sub-acetate precipitate is indicative 


of the purity of the sample, as most maple syrups or sugars 


adulterated with cane sugar give but a slight precipitate. 
However, some brown sugars give quite a marked pre- 
cipitate with lead sub-acetate, and care should be used in 
judging of maple products on this test. Hortvett (Jour. 


Amer. Chem. Soc., 1903, 1028) has devised special apparatus 
for the measuring of the lead sub-acetate precipitate. 


\ test which seems to give more reliable data than the 
lead sub-acetate test is that of the malic acid value. The 
malic acid value is determined by weighing 6.7 grams of 


the sample into a too cc. beaker, dissolving to 20 cc., render- 
ing the solution slightly alkaline with ammonium hydroxide. 
1 cc. of a Io per cent solution of calcium chloride and 60 cc. 
of 95 per cent alcohol are added. The beaker is covered 
and heated for an hour on the water-bath, and then permitted 
to stand over night, when the precipitate is collected on % 
quantitative filter paper, washed with hot 75 per cent alcohol 
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until free from calcium chloride, dried and ignited. The 
residue from the ignition is dissolved in 20 cc. of N/i9 
hydrochloric acid, warming slightly to facilitate solution. 
lhe excess of acid is then determined by titration. One- 


tenth of the number of ccs of acid neutralized is taken as 
the malic acid value. With pure maple products this will 
not be below .8, while usually it will be considerably above 1, 
Honey.—Honey is largely a mixture of dextrose and 
? : j 
evulose, with flavoring matter imparted by the bee and 
sometimes also some formic acid. At times sucrose, mani- 
tose and carbohydrates of the dextrin class are present, as 
is also pollen and other foreign substances which have gained 
«admission in the gathering. The United States standards 
for honey are: Water, not more than 25 per cent; ash, not 
over .25 per cent; sucrose, not over 8 per cent; honey b ing 
defined as “the nectar and saccharine exudation of plants, 
gathered, modified and stored in the comb of the honey bee.” 
lhe principal adulterants of honey are cane sugar, invert 
sugar and glucose syrup. Cane sugar may be added directly, 
but is more often fed to the bees and only partly hydrolyzed, 
with the result that analysis of the honey will show a high 
per cent of sucrose. The addition of invert sugar is very 
difficult of detection, though a high percentage of ash or 
of calcium sulphate, which might result from the treatment 
of the sugar during inversion, would be indicative of the 
addition of invert sugar. Glucose is quite readily detected 
by polarization. The detection of dextrin, which is a con- 
stituent of commercial glucose syrup, is often a ready method 
of detecting adulteration with glucose, methyl alcohol being 
preferable to ethyl alcohol for precipitation of the dextrin. 
Candies and confections are not of much interest in_ this 
connection, as their examination is usually limited to the 
identification of coloring matters and the detection of any 
poisonous metals, together with the detection of fillers, such 
as starch, clay, paraffin or calcium sulphate. 
PRESERVERS AND MANUFACTURERS OF 
FOOD PRODUCTS. 
Canners’ Laboratory is located at 
under the management of Edward W. 
researches and investigations into the cause of spoilage 
have gained for him an international reputa- 
tion. The National Canners’ Laboratory is established on a 
sound financial basis, being supported by nearly six hundred 
canners and manufacturers of food products, not only in the 
United States, but in Canada, Ireland, Norway, Australia, India 
and Japan. All canners and preservers are invited to correspond 
with the director and the plans, purposes and subscription rate 
will be fully explained. 
The Laboratory was founded 
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Aspinwall, 


Duckwall, M. &., 
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Pa., 
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and fermentation 


National 


for the benefit of all canners 
food manufacturers, so that after paying the yearly rate 
of $25.00 the subscriber will be entitled to have his spoilage 
cases investigated and all chemical and other work done in the 
laboratory without any further charge, excepting prepayments 
of express packages and telegrams. All communications to the 
Laboratory will be held strictly confidential, if desired. If in 
any case a published report is made of any investigation, no 
names will be mentioned. Procure a copy of Prof. Duckwall's 
New Book on Canning and Preserving. 

Aspinwall, Pa., is a suburb of Pittsburg. 
graphic connections with Pittsburg. Are 
not, write us. 


Telephone and tele- 
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LABORATORY. 
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Federal Officials Framisg new Food Regu- 
lations. 

The commission appointed by the Secretary of the 
Treasury, Secretary of Commerce and Labor, and the 
Secretary of Agriculture to formulate rules and regu- 
lations for the enforcement of the new national food 
law began work at Washington last week. Dr. H. W. 
Wiley, chief of the Bureau of Chemistry, was elected 
president of the commission, and James L. Gerry, chief 
of the Division of Customs of the Treasury, secretary. 
S. N. D. North, director of the Census, is the repre- 
sentative of the Department of Commerce and Labor. 

It was decided to begin work at once upon the regu- 
lations, and the committee will meet from time to time 
for consulation as opportunities will be presented. All 
persons who are interested in the matter and who ex- 
pect to appear before the commission are expected to 
send a notice to this effect to the chairman of the com- 
mission, stating the subject on which they will wish 
to be heard and the time to be consumed. When the 
applications for hearings are all in, a program will be 
arranged and the dates for the hearings on each par- 
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ticular subject set. Those who cannot be present may 
submit briefs to the commission. The regulations 
may be completed and ready for publication by the 
first of October. 

The authority given to the Secretary of Agriculture 
to proclaim official food standards for the United 
States was withdrawn from the appropriation bill, and 
was not introduced into the food bill, and it is under- 
stcod therefore the work of the food standards com- 
mission appointed by the Secretary of Agriculture to 
report standards to him will be discontinued. 

However, in parcelling out the work to be done 
by the three members of the commission named above, 
it was decided that a set of regulations governing 
standardization and food tests will be prepared by Dr. 
Wiley. It is expected that all this material will be in 
shape by the 6th of August, when the commission is 
to commence its sessions in earnest, probably continu- 
ing them a week or more. Revision of the regulations 
will occupy the time between that date and the 17th of 
September, when public hearings are to begin in New 
York City. 


New Regulations for Meat Packers. 

Secretary Wilson of the United States Department 
of Agriculture on [riday last issued regulations for 
carrying out the provisions of the meat inspection 
amendment to the agricultural appropriation — bill. 
The effect of the new regulation will be that clean, 
pure and absolutely wholesome meat products must 
be used-hereafter by packing houses, or the packers 
will be prohibited from conducting interstate and for- 
eign business. 

The regulations regarding the sanitation, cleanli- 
ness and health of employes of packing houses and 
inspection of animal carcasses, meats or meat prod- 
ucts are drastic, but the agricultural department re- 
gards the provisions relating to the uses of dyes or 
chemicals of equal importance and one of the longest 
steps yet taken in the “campaign for pure food.” This 
provision was the subject of consideration by Secre- 
tary Wilson, Alonzo D, Melvin, chief of the Bureau 
of Animal Industry, and Dr. Harvey W. Wiley, 
Chief of the Bureau of Chemistry. The following is 
the language of the provision regarding preserva- 
tives: 

“No meat or meat food products for interstate 
commerce shall contain any substance which lessens 
its wholesomeness, nor any drug, chemical, or dye, 
unless specifically provided for by federal statute, or 
any preservative other than common salt, sugar, wood 
smoke, vinegar, pure spices, and, pending further in- 
quiry, saltpeter.” 

The use of preservatives for preventing decay of 
meats shipped abroad was authorized by law and the 
regulations Secretary Wilson approved state that 
meats and meat food products for export may contain 
them in proportions which do not conflict with the 
laws of the foreign countries to which exports are 
made. At the same time the secretary did not propose 
to permit any of these preserved meats to be slipped 
into interstate trade. The regulations, therefore, pre- 
scribe that all such meats must be treated and kept 
in compartments of the establishment where packed 
separate and apart from those in which meats and 
meat food products are prepared for interstate traffic. 
These meats must be specially labeled and certified 
and stamped with the word “special”. 


MUST DESTROY CONDEMNED CARCASSES, 

The regulations require all animals, carcasses, and 
meat food products to be rigidly inspected, and wher- 
ever necessary there be reinspections. The utmost 
care is taken to see that all animals suspected of dis- 
ease on ante-mortem inspection are slaughtered sep- 
arately and apart from other animals, and tagged so 
that they cannot escape condemnation. 

When carcasses are condemned they are to be de- 
stroyed in the presence of the government inspector, 
first being impregnated with sufficient coloring mat- 
ter to render it impossible to use the meat for lard 
or other edible products. The establishment that re- 
fuses to follow the tanking regulation will not be 
permitted to engage in interstate and foreign trade. 
Regulations require that inspectors follow the meat 
from hoof to packing, and the department is satis- 
fied that no carcass can enter into sausage, curing, 
canning, and other chopped meat establishments which 
has not been inspected and passed at the time of 
slaughter. 

Inspectors will have access to establishments at all 
times. 

FALSE LABELS NOT PERMITTED, 

“Trade labels which are false or deceptive in any 
particular,” the regulations state, “shall not be per- 
mitted, and a meat food product, whether composed 
of one or more ingredients, shall not be named on the 
trade label with the name stating or purporting to 
show said meat food product is a substance which 
is not the principal ingredient contained therein, even 
though such name be an established trade name.” 

ADMINISTRATIVE FEATURES IN LAW. 

The regulations contain a number of provisions 
of an administrative character, which are intended to 
result in a satisfactory and thorough execution of the 
law, calling attention to the penalties prescribed for 
bribery of employes, requiring employes to wear num- 
bered badges for identification purposes, and giving 
each establishment at which inspectors are maintained 
a number by which all its meat and food products 
will be known. 





Knowles Brothers, Canners’ Buyers. 

Knowles Bros., Lockport, N. Y., make a specialty 
of buying Bartlett pears, peaches, plums, prunes, 
quinces and apples for canning factories, and will be 
pleased to hear from packers needing any of these 
fruits. They are a thoroughly reliable, old-established 
concern, and any business entrusted to them will be 
sure to be well taken care of. 





CHANGE YOUR LOCATION? 


If you have a Canning Facfory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 


Rock 


Island 





Especially in the fine truck, berry and fruit sections of Mis- 
souri, Arkansas and Oklahoma, good openings exist. 


Send for illustrated booklet “Opportunities,” and other literature. 


cM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG. ST, LOUIS, MO, 








Mr. Orem's Address to Food Commissioners at Hart- 
ford, Conn. 


Hugh S. Orem, president of the Baltimore Canned Goods 
Exchange, spoke (extemporaneously) in part as follows: 

“T have been greatly interested in the many addresses 
made and the discussions following them. Most of the time 
ou were talking above my head. It is hard for a layman to 
comprehend scientific discussions One address, however, 
ippealed to my understanding. ‘To the lady representing the 
women’s clubs, I say to her with all the courtesy of a gentle 
man and without any reflection on this eminent body, that | 
am thankful for whatever pressure she brought upon Con- 
gress to the end that a pure food bill was passed and that 
she can return to her home with all her fears calmed, be 
lieving that t fruits and vegetables she uses in her own 
home are pure, not deleterious to health, and never were so 
idulterated as the consuming public believed on account of 
so many garbled reports of what Dr. Wiley and the State 
Commissioners have from time to time said 

REFERS TO DIVERGENT VIEWS ON ADULTERATIONS 

“IT am somewhat surprised that such divergent views on 
the question of lulteration exist among you. One of. the 
honorable gentlemen yesterday declared that a poison is a 
poison, and this declaration was greeted with loud applause 
Another delegate declared, so far as I was able to under- 
stand him, that a poison becomes poisonous only — when 
administered in fatal dose The applause following this 
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tement, however, 
Preservatives, 
have no 


Neither sta 
represent. 
and 


statement was equally as loud 
has any bearing upon the bu 
for the purpose of 


siness | 
keeping fruits vegetables, 


part in the packer’s business, because they are useless, un- 
necessary and expensive. Heat! Heat! is the only preser- 
vative the packer knows. He relied upon this means as a 
sterilizing agent long before a pure food commissioner was 
known, and this principle is as firm and as true to-day as 


when the illustrious Frenchman first announced his dis- 


covery to the world as far back as 1809. 

“T heard a commissioner yesterday, when arguing a point, 
say that pure maple sugar or syrup contained a quantity of 
some kind of acid. No one added this acid; it grew or 
was formed, or was perfectly natural in the sugar. I do not 
believe, then, that this acid, known to be a part of maple 
sugar, would be published by any commissioner to the con- 


unless he explained that it was quite natural 


mming public 
put in by the sugar maker 


that the acid discovered 
to adulterate or 


Was not 
to deceive 


‘The packer asks this same consideration at your hands. 
lf. for instance, in any green vegetables, in their natural 
state. it is known some kind of acid, either harmful or harm- 
less, is contained therein, and it necessarilv follows will be 
found in the vegetable after being cooked in the tins—for 


and in justi ce to the packer state the actual 
with the law, and if it is not 
note of it. I am led to say this 


humanity’s sake 
facts if necessary to 
important do not make 


comp] \ 
any 
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for the reason that some time ago, in a bulletin issued by q 
commissioner in a certain state, two tins of products, lima 
and string beans, were examined and published to the world 


that a trace of salicylic acid was discovered in each tin. | 
am ready now, and have been ready for the past eighteen 
years, to execute an affidavit that not a single grain of this 


or any other kind of acid ever found its way into my factory, 
and has never been used in a single tin of any output. A 
chemist told me it was natural to find this preservative in 
the green vegetable, and ever since that time I have beer 
hoping to discuss with the commissioner who made the pub 
lication the question with a club, on some back lot where it 
was likely a policeman never visited. 
PACKERS AGREEING TO COMPLY WITH FEDERAL LAW. 
“As an advocate and a packer of pure food, I am perfectl 
with the federal law. It will not be any sacrific: 
Baltimore Canned Goods Exchange to comply with 
its provisions. Indeed, they have already recorded them- 
selves by resolutions that they will guarantee their goods 
to any jobber in the United States that the fruits and vegeta- 
ble s packed by them will be packed only in accordance with 
its provisions. This, I think, is reasonable, and founded upon 
justice. Here are forty-one states represented; each hav 
different laws varying in whole or in part. The government, 
recognizing its right to say how food shall be prepared to go 
into the public stomach, has proclaimed that which is legal 
| 


satisfied 
for the 


and that which is illegal. Its consideration of the stomach 
of Louisiana is not less nor greater than for the stomach 
of Maine. Every state having its own pure food laws, | 


them, and 
Commis 


enforcement of 


supreme in the 
opinion among the 


difference of 


understand, 1S 
gain I notice a 


sioners on this point. But I ask in all reason, how is it pos 
sib'e for a canner to pack his fruits and vegetables in forty- 
one different ways so as to comply with the laws of forty- 
one states? How much shall be packed for Iowa, or Illi 
ois, South Carolina, or Mississippi? The packer receives 
but very poor margins for the immense amount of tins he 
packs, and cannot therefore afford to take the risk of con 
jecturing how many cases of his goods each state 1s likely 


view the 
demands. 
proposition 


deliberations you 
declare your 
yourselves to a 


to want. I ask in all your ques 

tion from both sides before you 
‘Therefore, do not commit 

which was said in the most flippant manner to me last even 


ng by one of your delegates in this language: “The onl 
way to have your goods pass the various state pure food 
laws is to print all your ingredients upon every label.’ What? 


ell my competitor the number of ounces of each ingredient 
in a tin of fruit or vegetables which I pack and which is the 
of every other packer? Is there any packer who would 


envy 
do this? Every one has an ideal line which has cost him 
thousands of dollars to discover it. Any business man 


foolish and impracticable 
competitor. If your stat 
worth of goods 
represent 
will come 


this to be the most 
proposition ever suggested to a 
demands this, I shall decline to sell a dollars’ 
to your merchants and will suggest to the body I 
to follow my decision, and I assure you they 
mighty near doing it. 

“Because the Federal law is reasonable, because it does not 
eo into hysterics in its demands, is the best reason that | 
can give why the various associations of packers throughout 
the United States are agreeing to comply with the Federal 
rather than the various state laws. I have the greatest re 
gard for every commissioner here represented and _ publicly 


would deem 


invite them to make an inspection of the various packing 
plants. You will be welcome, every facility will be offered 
you and every question answered. Do not then look upoer 
the packer as your legitimate prey and punish him py a 
conclusion hastily and often carelessly reached. The packer 
is an honest man, he is warmed and cooled by the same 
winds which warm and cool you. He is inherently honest. 


not honest by law. Remember, he eats and feeds to his chil- 
dren the food he pz icks, and in consequence lives to be an old 
man. Dr. Wiley has given hope to the canners of the United 
States by saying to them in convention that he eats American 
canned goods because it is the best food he can find. By 
the statement of this eminent man may I hope you will emu- 
late him and make your search for that which is wholly good 
in canned food rather than to point out as a beacon that 
which you find to be occasionally bad.” 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC, TRY 
A WANT AD. IN THE CANNER —— = 
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\ddress of F. E. Gorrell, Bel Air, Md., Be- 
fore the Tri-State Packers’ Associa- 


tion, Wilmington, Del, July 
19, 1906, 
heen asked to deliver an address on pure food from 


canner, and as the subject admits of 
I hope that by the use of notes to keep 
he boundaries that have been marked out by your 


tire Ipoint of the 


sO digressions, 


et me tell you that I am not a packer—only a news- 
how ordinary you can best learn from my neigh- 


never operated a canning house, and in fact, any 
f tion about packing grows out of investigation and 
nnected with promulgating the idea that canned 
nd vegetables are as a rule pure food. I have a 


e, unique perhaps, because of my position, and it 
. pleasure to give to this body the result of over a 
veal bservation, collected from a souree, which, while not 
sways the world’s opinion as the mother 
rocks the cradle. I allude to the press of this country. 

preliminary organization of the National Associa- 
tion of Packers of Pure Canned Food I was appointed secre- 
tary of the executive committee, and in this capacity have 
red quite a fund of information. During this time the 


reliable, 


industry has been running the gauntlet of newspaper criti- 
cism, far worse perhaps than any one except the initiate 
realizes. It has been a part of my duties to collect these 
iewspaper clippings, and in the home office there are thou- 
nd If the scrap books were here | firmly believe that 

five minutes’ reading would bias even the members of the 
fri-State Association, if their minds were not strong enough 
to resist the plausible lies, doctored up with copperas, ben 
oate of soda, salicylic acid or some equally unheard of 
“al that is foreign to your packing houses. Let me 

vive you a few samples taken at random from different 
papers of the country. (Several articles were read and a 


of cartoons tending to bring the industry into dis- 


epute exhibited.) 
\nother equally 


damaging practice by the newspapers is to 


holdly proclaim in big he -adlines, not borne out by facts, such 
pressions as: 

“KILLED BY CANNED FOOD,” 
PTOMAINE POISONING IN TOMATOES,” 
“ATE CANNED FOOD AND DIED,” 

nd other equally horrible announcements 
It is not necessary for any of us to say that these reports 


re untrue; we all know the sensationalism of the day, and 


especially the tendency of the times, which in the wild rush 
to separate the false from the true has frequently destroyed 
the good name of some worthy person or materially in- 
jured legitimate enterprises. The newspapers are not alone 
to blame for publishing such items; the reading public de- 
mands that the muck-raker must ply his vocation, and even 
public officials are not adverse to playing to the cheap 
notoriety. I have just read, with some regret, some remarks 


North Dakota, in 


canners 


Mr. E. C. Ladd, food commissioner of 
ch he is credited with using terms against the 
keeping with his past associations 
attack on the product of your labor and brains has 
ha one effect. The articles have gone unanswered and 
nstead of the consumption of canned goods increasing, as 
eople become better acquainted with the products, the use 1s 
even keeping pace with the increase of population. 
Phe canned goods industry has been tried at the bar of 





hewspaper opinion, and is convicted because it stood mute 
vhen accused. Such a rule of law governs your lives and 

iperty, and it applies with equal force to your means of 
Nie, Tihoodd. 

We should not criticise the newspaper editors unreason- 
ably; as a rule, they are governed by the same attributes and 
motives of other human beings. People like to read such 

uff; it helps swell the circulation, and “what's the dif 
ference?”—the worm though trod upon never turned. 

Canners make a fatal mistake in not trying to combat 


this attack of hostiles to their business. There is a spirit of 
fairness in every newspaper man’s make-up, and you do rot 


tways reach it with dollars either. It is natural to join in 


the hue and ery: “That's the way of the world.” But why 
not stop the hue and cry? Become the aggressor instead of 
he victim. You have the catise of right on your side. Assert 


good returns for the customer’s dollars; let 
t This association packs a large part of 
the output of the country and its organized power is tre- 
mendous Adopt resolutions to-day, resenting these pub- 
lished falsehoods and there is not a practical newspaper man 


it. You give 
he world know it. 


who will not be impressed with your statement. 

As an experiment this spring, the National association sent 
out an article on the value of canned tomatoes as a food 
product. It was mailed to every newspaper in the United 
States with over 1,000 circulation. With this communica 
tion was the request that publication be given to the article 
therein contained, which was written for the purpose of in 
creasing the consumption of canned food, promising a com- 
munity of interest if the future should so justify. The last 
letters were hardly in the postoffice before replies came back 
in sufficient numbers to justify the assertion that the press 
was friendly to the interests of the industry, if presented in 
the right form. In the vast number of persons reached, all 
shades of human nature were reached and the office has had 
to deal with many complex problems looking to the encour 
agement of a good feeling between the press and its work. 

lor fear of possible misunderstanding, 1 will leave it for 
others to say how successful the experiment has been. The 
following figures speak for themselves: ‘Two hundred and 
iwenty-eight papers published the article intact, nearly one- 
fourth of these giving it editorial position, and a few are 
still coming in. Seventeen have rewritten the article, or else 
prepared an original one on similar lines. Of the total num- 
ber reached, I find by newspaper ratings that upwards of 
4,000,000 in ‘circulation were reached. Allowing five readers 
to each subscriber, which is generally considered a safe basis, 
this one article was laid before 20,000,009 of people, or nearly 
one-fourth of the entire population of the United States. Of 
course, I do not claim that this was read by anything like 
such a number, although it was in every case published in 
attractive form as pure reading matter. A number of papers 
which published it did not comply with my request to send 
marked copies, and J feel sure that an additional audience 
was reached in a manner that the office records did not show 

This much for publicity. The principal interest of the 
canner to-day is the pure food law, which goes into effect 
January 1. It is rather a lengthy document, and only the 
parts relating to canners will be now considered. In sec- 
tions 7 and 8 of the law, we find the features of local interest. 
Foreign subject matter has been eliminated and only such 
wording remains as pertains to your industry. The penalties 
for violating the law are left out, as those present to-day only 
want the requirements, so as to be able to comply with the 
same. 

The fourth subject under Section 7 says that food shall be 
deemed adulterated if it be mixed, colored, powdered, coated 
or stainéd in a manner whereby damage or inferiority 1s con 
ealed. This, of course, prohibits poe sal matter, but as | 
have indicated above, your members have long ago seen the 
folly of such practice, as is shown by their products. 


In the fifth subject of the same article are the words: “If 
it contains any added poisonous or other added deleterious 
ingredients which may render such article ‘injurious to 


health.” This prohibits the use of preservatives, but as the 
canners have time and again demonstrated that sterilization 
by heat in hermetically sealed tins is the best known way 
to keep fruit and vegetables, I shall not enter into an argu- 
acid, benzoate of soda, 


ment against the use of salicylic 

calcium sulphite, ete. 

In part six: “If it consists in whole or part of a filthy. 
decomposed, or putrid animal of vegetable substance.” There 


is certainly no one within my hearing ole would take the 
chance of imperiling his reputation by packing decomposed 
vegetables, even were it possible to do so, But the people 
should through proper and well directed publicity be made 
acquainted with the fact that the ordinary process by sterili 
zation will not kill bacteria which have developed in “par 
tially decomposed or putrid vegetable matter,” and that every 
cautious canner carefully rejects such vegetaables in order 
to insure himself against swells. The fact should be made 
plain that the people ought to know that a can of vegetables 
is either a good can or a bad can, and if it is a bad can it 
must show it by the puffing at one or both ends of the can, 
and that all other cans are good. 

In Section 8 the term “misbranded” 
food, any package or label of which 
ment regarding the ingredients or substance 
such article, which statement shall be false or misleading in 
any particular, or to any food product which is falsely 
branded as to the state or county where it is manufactured or 
produced. JT am told that it is the practice for carners to 
sometimes sell goods naked which go to jobbers or retailers 
to be labelled under their own particular brand. There is 
nothing particularly wrong in this, but the law prohibits 
any untrue statements on the label. 

The notorious weight and measure 


applies to articles of 
shall bear any state- 
contained in 


clause, presented in 
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the modified form as agreed to by the packers of this coun 
try, 1s familiar to you all. The opposition to the original 
clause, which required the weighing of each can, so that the 


contents could be marked, was a practical impossibility, but 
the defeat of the original clause was not accomplished with 
out hard work. It is not fair to say that any particular 
person deserves the credit, but without question several of 
our members of Congress deserve especial mention for the 


ictive part that they took in the fleor work that led to the 
result Speeches were made by Congressman James Sher 
man of New York, Thomas A. Smith, John Gill, J. Frederick 
C. Talbott of Maryland, Burton of Delaware and Grosvenor 
of Ohio It is pleasing to know that a letter from your 
president, Mr. W. O. Hoffecker, is entered at length in the 
Congressional Record, and presents a very logical argu 


ment against this clause on behalf of the National associa 


tion. 


As soon as it was learned that there was danger of the 
hill passing in the original form, I immediately put myself 
in communication with Congressman J. F. C. Talbott and 


John Gill, representing our district and an adjoining one. 


They immediately commenced a systematic campaign, which 
they followed with me to the end of the conference com 
mittee. Mr. Talbott did considerable floor work in company 
with Mr. Sherman of New York. They belong to different 


political parties in this country, but each represents important 
packing states. 

Doubtless 
sent out by our 
be sent to each 


ing against this clause. 


present will recall a circular letter 
asking that a petition or memorial 
canner’s individual Congressman, protest 
here were nearly 3,000 mailed, and 
of this work, I am told, greatly strengthened our 
who were conducting the fight. I personally 
a thousand letters from packers, saying that 
suggestion, and my files also show a 
written by Congressmen to their 
that they would vote for the 


evervoii 
office, 


the result 
representatives 
received over 
they had acted on the 
large number of letters 
packer constituents saying 
desired amendment. 

As outlined before, our packers should show more agegres- 
iveness in the defense of their business methods. It is not 
fair to let millions and millions of dollars’ worth of business 


uffer on account of a few who have adopted dishonest 
methods at the expense of the many. There is not a single 
canner within the hearing of my voice but what conducts 
his business on sanitary principles. His success assures that, 
and admits of no argument. Why not let the world know 
the good side as well as the bad? During the meat inspec 


tion in Chicago our office sent out a letter urging publicity 
of the methods of the business of the trade. The position 
was taken that every packer conducted a business on sani- 
tary principles. If he did not, the inference was plain and 
strong. Warnings of a wholesale inspection of the fruit 
and vegetable packing business gre now going out in the 
s no question but what rigid investiga- 


newspapers. There i 
tions will come, as a matter of course, when the general 
eason opens. Let us have no repetition of Chicago’s ex- 


The 99 per cent of canners who operate sanitary 
houses on honest business principles should not be made to 
suffer for that other one per cent, which like dross in gold 
or chaff in wheat seem to be a necessary component part of 
an otherwise perfect whole. 

lhe canned goods industry is now presented with a serious 
problem on account of the multiplicity of pure food laws 
\ number of states have adopted statutes that conflict with 
each other, and as canned goods are liable to be offered for 
sale in any state in the Union, it is hard to lay down any 
general rule. It seems that the action of the Baltimore 
Canned Exchange was wise. This body has agreed 
to adhere to the federal statute only, 


regardless of state 
measures. ‘The trade generally must follow out this regula- 
tion, 


perience 


Goods 


I wish to state that there never was a better 
outlook for the encouragement of the consumption of canned 
goods if the present opportunities are taken advantage of 
The national pure food law is going to help consumption, and 
when all products are put up by the standard required by 
the United States government consumers will use more 
which will of course mean a marked increase in the 


In conclusion, 


goods, 
sales. 

You need to make a campaign of education which should 
reach every household in the country. Consumers should be 
made to know that in many respects the product of the 
canning factory is better and more wholesome than the 
fresh goods bought at the market. It is a well known fact 
that for towns and large cities fruit and vegetables must be 
picked green for shipment. The case is very different by 









packing where grown the perfectly ripe fruit or vegetables 
in tin cans, which are always subjected to sterilization by 
heat. The ripened fruit in the tins is far superior to th 
ordinary housewife’s canning, and is a much more whol 
some food than so-called “fresh” tomatoes that have bee: 
picked green and shipped hundreds of miles before the co1 
suming market is reached. 

As this is a day of experts and specialists, the public should 
ht that the proper preparation of food products is 
hich requires brains and experience just the sam 





be tau 


speciaity Wl 


as any other profession or trade. They should also be taught 
that physical, chemical and biological conditions make it 
more economical for the packer to serve them pure canned 
vegetables. If the consuming public all knew as I know the 


pride of achievement that nearly all packers feel in making 
a truly good can of tomatoes, corn or peas, the consumption 
of the best of those products would be at least doubled, 

In this address I have tried to present a few facts with 
out flourish or oratorical adornment. [ am not a public 
speaker and make no such pretense. But before I close let 
what I think is a well deserved tribute to the men 
follow the industry as a livlihood. With my years of 
Harford [ can, without fear _of challenge, say 
profession are the salt of the earth. Yor 
represent a portion of our people who stand at the head oi 
our individual communities We all look with pardonabk 
pride to you as the manufacturers who turn into money the 
products of the soil. Yours is a noble profession in which 
you divide up with everybody else, reserving the pay for your 
labor and brains until the last, when, I am sorry to say, thx 
halance is frequently on the wrong side. Viewed as you are 
at home, and you know that every word I am now saying 1s 


me pay 
who 
intercourse in 
that men of your 


the truth, although perhaps your modesty forbids such ad 
mission, why will you stand mute and allow a campaign of 
vituperation to go unanswered when many times it is 
through ignorance that you are thus attacked? You have 

strong organization. Make it serve additional uses. No 
one canner can successfully fight a whole army; make your 


numbers count. You have right on your side. "There is no 
criminal intent in your business. Any one who can give 
remunerative occupation to the vast number that you employ, 
put in the local community almost all the cash that your 
farmer gets during the entire year, and at the same 
time furnish that great army of human beings that you 
annually feed with ripe vegetables in a far better condition 
than they can get at the average market, and at a price 
less than the fresh product, is indeed a benefactor to the 
human race. JI repeat that your honor is untainted in your 
home communities, and what better recommendation can 
anyone have? Let us be so abroad. Stop the insinuations 
that yours is a dishonest business or that you permit adul 
calculated to deceive and injure your customers. 
and you ought to let the world know the truth. 


average 


iterations 
It isn’t so, 





New Louisiana Misbranding Law. 


Governor Blanchard of Louisiana on July 7, 1906, 
approved the act introduced by Representative Leo- 
pold, making it a misdemeanor to pack or can Louisi- 
ana fish, oysters, oranges or foreign products in that 
state and mark them as the products of some other state 
or territory, with the intent to sell them under false 
marks in Louisiana or ship them out of Louisiana, and 
prescribing penalties therefore. The bill reads: 

Be it hereby enacted by the general assembly of the state 
of Louisiana, That whoever shall pack or can fish, oysters, 
oranges or farm products produced or grown in this state, 
and who shall mark or label the same with any false marks, 
label or device, to induce others to believe that said commodi- 
ties or products are produced in some other state or terri- 
tory of this Union or any foreign country other than the state 
of Louisiana, and who shall offer the same for sale in this 
state or shall so ship the same out of the state, shall be 
guilty of a misdemeanor and on conviction thereof before a 
court of competent jurisdiction shall be fined the sum of not 
more than one hundred dollars ($100), or not less than the 
sum of ten dollars ($10), or be imprisoned in the parish 
prison not more than one hundred days nor less than ten 
days, provided that this law shall go into effect on July 1, 
1907. 





MUST NOT MERELY USE CANNER WANT ADS.., 
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| departmerit, says: 


7 Ladd Finds Carmned Goods Quality Has Improved. 


Professor E. F. Ladd, Pure Food Commissioner of 
North Dakota, in Bulletin No. 69 of the North Dakota 


\ericultural College deals with those products which 


© have been examined by his department since January 


Prof. Ladd finds that the quality of canned 
woods sold in North Dakota has improved under the 
administration of the State food law. He also finds 
that packers of all classes of food products are put- 
ting in more weight in the actual contents of cans, 
bottles, etc. 

Commissioner Ladd, referring to the policy of his 
“Our method has been, as far 
as possible, to induce manufacturers and jobbers to 
comply with the food law of the state, and to give them 
every assistance possible by the department in the way 
of examination of foods which were to be shipped to 
the state, or in passing on labels which were to be used 
on food products. This, together with the method of 
publicity, provided for in our law, has proved most 
satisfactory. The method briefly outlined and as fol- 
lowed, may be given as follows: 

“1 To induce manufacturers and jobbers to have 
goods in compliance with the law. 
~ “9 To give wide publicity to all food frauds. 

“3. To induce dealers to leave illegal goods alone. 
“4. To induce the public to demand pure food prod- 
ucts and beverages. 

“As showing to what extent food adulteration has 
decreased in this state, we may summarize the results 
for certain classes of goods which have been under 
examination since 1902 in the following 


I, 1900. 


constant 
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FOOD SUMMARIZED BY YEARS FOR 1,641 SAMPLES. 
Per cent adulterated. 


1902. 1903. 1904. 1905. 
Jellies, preserves, etc.......... 100 30 48 18 
OM oink Sacws Kai ealecassis eee 100 25 57 36 
Be eee 28 14 6 
Canned peas, American ....... 50 38 4 oO 
Canned peas, French .......... 92 61 
Canned tomatoes ...........0. 40 re) re) oO 
Lemow CXWOEIS 25.0 60565 cssis 70 47 34 10 
Vaitlla €20PACtE 2... oc cicccciee 70 50 33 23 
ROMGIOS LUIS STS Suc ediaw casters ers 50 33 44 47 
PPOTAGOS SS clad sWeatec 72 32 30 23 


“As you will observe from the above table there has 
been a marked decrease in the percent of adulteration 
in nearly every line. In the case of catsups the ap- 
parent increase of adulteration in 1904 over that of 
1903 is due to the fact that for the first time starch 
paste and other foreign constituents found in catsup 
were condemned, therefore the apparent increase in 
per cent is not due to an increase in the per cent of 
deleterious products used, but to the presence of prod- 
ucts which had not previously been condemned and 
the raising of the standard of the catsups. In the 
case of canned peas the group has been divided into 
American peas, and French peas. It will be observed 
that in the French peas the first examinations were 
in 1904 when 92 per cent were found to contain cop- 
per salts or other coloring and preservative agents, but 
in 1905 there was a material reduction more largely 
by the weeding out of brands which were unlawful in 
these respects. In the case of candies a large per cent 
of the adulteration as reported was due to a more rigid 
enforcement of the law, with regard to adulterating 
products; which have included for the past two years 
paraffin and other filling agents which properly have 














table: no place in confections. 
We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 





Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


G@e Fred. H. Knapp Co., 41 River Street, Chicago. 
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“It should be further bourne in mind that in 1902 
the figures indicate the results for the examination of 
every product as found upon the market, while in 1905 
those were examined which were 
pected of being adulterated and those which were 
known to be free from any adulterant were not exam- 
ined, therefore, the real percentage for 1905, as com- 
pared with 1902, should be reduced more than 50 per 
cent in order to make the results comparable. 

“The principal intentional violaters of the law at the 
present time are apparently the catalogue houses, which 
still continue to ship goods into the state direct to the 
consumer and therefore cannot be reached by this de- 
partment. The enactment of a national law will, it is 
believed, very materially reduce the sale of the class 
found to be in violation of our food 


only brands sus- 


of eoods 


how 
law. 

“The matter of short weights in many of our food 
products is one that should receive more attention than 
has been given it in the past. It is not uncommon to 
find that food products range from 5 to 20 per cent 
short in weight, which means a large profit for the 
manufacturer and a heavy loss to the consumer. A 
pail of lard supposed to weigh three pounds actually 
weighs less than 2'2 pounds, seldom more than this. 
Qr, in other words, the gross weight is given as the 
net weight. A pail of lard retailing at 40 cents means 
that it is actually costing the purchaser 16 cents a 
pound. Whereas had there been present a full three 
pounds in the pail the cost would have been 13 1-3 
cents per pound. In recent observations at Grand 
Forks | found that full net weight pails of three pounds 
of lard were retailing at 40 cents along by the side of 
short weight pails, and that this lard was actually cost- 
ing the merchants 34 cent per pound or 2 I-3 cents 
more than the short weight pails. It is not uncommon 
in weighing up prints of butter of certain commercial 
inakes to find that they range from 12 to 13 ounces, 
anc are supposed to contain a full 16 ounces. Bread 
supposed to be one pound loaves often weigh from 11 
to 13 ounces. Spices in four ounce cartons are found 
to contain approximately 334 oz. in brands. 
Crackers and various other products bought in boxes 
are nearly always short weight. Such condition 1s 
wrong and is one that needs correcting and from this 
time on, it is expected, at least in North Dakota, that 
the true net weight will be shown upon each and every 
product offered for sale in the state. In the matter of 
grade, or quality, of the product, the name is very 
often misleading, and this, too, is a matter that needs 
to be more fully examined into and a standard estab- 
lished for the protection of the consumer. 


some 


NET WEIGHT OF FOOD PRODUCTS, 

“At the last session of the legislature the pure foo 
law of this state was amended and among the clause 
added was one which reads as follows: 

“If every package, bottle or container does not bear th 
true net weight, the name of the real manufacturer or jobber 
the true grade or class of the product, the same to be ey. 
pressed in clear and distinct English words in black type gy 
a white back ground.” 

“Goods not so labeled are to be declared illegal an 
in violation of the food law of the state. That ther 
was need for such a law for many lines of food prod. 
ucts no one will for a moment question. On the othe 
hand there are many packers of canned products who 
have insisted that this law should not be enforced 
against canned products. They have maintained tha 


there is no necessity for such a law, that it is nonseng. | 


cul, that cans are always uniform in pack but they haye 
said nothing in regard to the grade. The question may 
fairly be asked, “Are the cans always uniform in 
weight P” 
1903, I gave the gross weight of various products ex- 
amined at that time and I quote the weights for some 
of these as follows: 





GROSS WEIGHT EXPRESSED IN GRAMS, 
Peas Corn. Tomatoes. Pork & Beans 
oi ce 584 664 505 
2 oe SQ7 608 938 669 
, eaters ye 568 1071 609 
A Aaeapanesacun sale 592 992 506 
Prerrerrrr rrr ers 614 961 639 
ee ee 5 1032 
DP cnnacue kek nkeamee 570 5905 960 
De akcueucicd helenae 629 841 
eer 520 980 
10 . 603 
OB xakcat venssneeny 588 
Mean er 588 937 621 
“Or if we summarize our results from the above 


table we shall have as follows: 
Mean. Maximum. Minimum. Range, 


Peas, grams <ecaenece eee 622 573 49 
MA, MONE: oc euantcenenes 588 629 529 100 
‘Tomatoes, grams «........ 937 1071 664 407 
Pork and beans, grams... .621 669 505 74 


“The weight of the can for corn, peas and beans has 
been from 101 grams to 109 grams, which when de- 
d-cted from the gross weight above will give us the 
net weight of the material in the cans, including, of 
course, both solids and liquids. 

“In order to see how these results compare with 
those for the same goods packed during the year 1905, 
we have tabulated a few figures from recent samples 
examined by us and find for several brands figures as 
foilows: 
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Gross Weight in Grams. 








Toma- Baked 

Peas. Corn. toes. Beans. 
fcccesseceerceeeeeeeeseseseeens 704 6905 1032 727 
: i ae 708 1095 721 
. .. -697 701 1057 
, . -706 692 1195 
‘ 2 Pee si eh ak vas See 6 slab ac 693 957 
Boa cra eaten a oat ale Ge 605 1185 
“pe ae 714 683 
8 aah 678 
ate nee a 
Mean .707 693 1005 724 


“A comparison ‘of the above figures will show very 
cleasly whether there has been any material gain by 
agente in favor of a food law which should show 
the true net weight. Let us take as an example corn. 
The average gross weight of corn for the samples tab- 
nlated fer 1902 was 588 grams. Deducting from this 
the average weight of the can, which is at the present 
time 105 grams, and we have 484 grams as the net 
weight of the contents of corn in 1902. In 1905 the 
average gross weight was 693 grams. Deducting from 
this the average weight of the can as actually fc und in 
4 test, and we have 588 grams net weight for the con- 
tuts of the can, or exactly what the gross weight was 
in 1902. In other words, where in 1902 we were re- 
ceiving 483 grams actual contents in the can we are 
now receiving 588 grams and the quality has been 
materially improved. With peas the gross weight in 
1902 was 594 grams, as tabulated above, in 1905 the 
gross weight was 707 grams or a gain of 103 grams, 
nearly one-fourth of a pound per can. The qui ality has 
very materiaily improved. In the case of tomatoes, 
taking the cans as they stand in the two means we have 
an average for 1902 of gross weight 937 grams and a 
range between the maximum and minimum weights of 
4o7 grams. For the past two years back the average 
weight was 1,065 grams or a gain of 128 grams on 
each can. 

“No matter what the packers may say even those 
packers in certain Eastern and Southern states where 
there has been a large amount of short weight cans 
and as I have previously stated, ‘slops’ in the cans, 
have been forced to change their methods. To-day 
short weight and ‘sloppy’ goods are largely a thing of 
ihe past. The agitation in favor of a net weight propo- 
sition has done much to improve the quality as well as 
the actual amount of food material contained in the 
cans themselves. In general conclusions, I would say 
that corn should not contain, to be standard, less than 
21 ounces of solids and liquids and in so-called number 
2 cans and that the grade or quality should likewise 
he indicated. I suggest the following three grades: 
selected, Standard, and No. 1.” 

Professor Ladd reports analyses of nine samples of 
corn and succotash. Of this number three were found 
to contain sulphites. Of six samples of canned peas 
examined, one was ruled to be illegal, because im- 
oroperly labeled. None of the samples was found to 
contain impurities of any description. Of six samples 
of beans reported all were found to be legal. Four sam- 
ples of tomatoes were examined ; all legal. Of four other 
samples of canned goods, one each of asparagus, sweet 
potatoes, spinach and pumpkin, all were found to be 
legal. The results of these analyses are in themselves 
—— of the high quality of canned vege- 
tables 





See Page 45. 
Don’t fail to read page 45. That’s where the WANT 
ADS are. 
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Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


acannon ana Black Spots 


Impossible in packing to lacerate — food pinta Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea| 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 











WESTERN TERRITORY 
FEDERAL CAN CO. 


105 HUDSON STREET BAY AND POWELL STS. 
NEW YORK, N.Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 
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California Canneries Company Celebrate 
Opening of New Factory. 

A formal opening celebration of the new cannery 
built in San [Francisco by the California Canneries 
company took place on July 14. The cannery was in 
full operation, several hundred people being employed. 
The ceremonies were opened by some remarks by the 
president of the California Canneries company, Isidor 
Jacobs, who gave a brief history of the promptness 
with which building operations were begun after the 
fire of April 18th. -He also stated that out of the six 
canneries destroyed in the fire, with a total capacity of 
nearly forty per cent of the canned fruit output of Cal- 
ifornia, the California Canneries companies was the 
only one to rebuild in time for this seasog. Mr. Jacobs 
attributed some of the determination and success of 
the completion in time to the determined attitude of 
the mayor of San Francisco, the Honorable E. E. 
Schmitz, and he then called upon him for some re- 
marks. ‘The mayor complimented the company very 
highly upon their enterprise, and stated that they 
would go down in the future history of the new San 
l‘rancisco for the activity and energy which they had 
shown. He also spoke glowingly of the future of the 
new San Francisco, which would be more beautiful and 
hetter in every way than the old. After completing his 
address Mrs, Schmitz, the mayor's wife, was presented 
with a bouquet of flowers from the working girls in the 
factory, one of whom acted as spokeswoman. 

Mr. Jacobs then called upon the Hon. W. F. Staf- 
ford, State Labor Commissioner of California, who 
began his address with some humorous remarks, in 
which he stated that it was the first time in his career 
that he had been called upon to visit a manufacturing 
establishment. He said as a rule his visits had been 
unsolicited. He then stated that during the afternoon 
he had made a complete inspection of the cannery and 
plant, and took pleasure in complimenting the company 
upon the splendid sanitary conditions which had been 
incorporated in the construction. He stated that never 
before in his experience had he found “such perfect 
conditions existing for the purpose of carrying out 
cleanliness in the packing.” 

\fter some further remarks on his part, Lieutenant 
Scott, U. S. A., was called upon as representing the 
national government. He also complimented the com- 
pany very highly and gave a brief sketch of the work 
done by the army in assisting Mayor Schmitz in re- 
habilitating the city. 

\t the completion of his address Prof. FE. J. Wickson 
of the Horticultural Department of the University of 
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California was called upon. He stated that while q) 
the speakers had been complimenting the compan 
upon the resumption of business in San Francisco ay 
the great good that would result to the large numb, 
of laboring people that would be employed, and whij 
he desired to compliment the company on this scor, 
yet the significance was far greater, as it was somp. § 
thing that the entire state of California was inte. § 
ested in, and that he, representing the State Universit, 
wished to congratulate the company on behalf of th, 
state for what they had done in showing to the worl 
their steadfastness of purpose and determination ¢ 
effort. He then paid a compliment to Mr. Jacobs, th, 
president of the company, by saying that he had par. 
ticipated in various fruit growers’ conventions in whic) 
Mr. Jacobs had been a prominent feature, and in thi 
regard his influence had been carried far greater thay 
that of starting fruit canneries, in the line of discover. 
ing methods to push the products of California in th 
markets of the world. 

Mr. F. W. McDonald, Industrial Commissioner oj 
the Santa Fe railway system, delivered a short ad 
dress, in which he stated that on April 19, the da 
after the fire started in San Francisco, he met the pres. 
ident of the California Canneries company, who te. 
ferred to a lease that had been closed but not yet 
signed for a block of their land. He stated to the 
audience that he admired the nerve of Mr. Jacobs to | 
bother him at such a time, as their railroad was busy | 
bringing in relief supplies to take care of the several | 
hundred thousand homeless people. Mr. Jacobs told | 
him that it was a matter of immediate necessity both | 
to the company and to the many hundreds of peopl | 
depending upon work, and the quickest way to relieve | 


DERE EE TNS 


PEPER DS 


" 


the situation was to get manufacturing enterprises | 


started; that he had already secured the lumber and | 
wanted to have a place to put it. He was advised to 
go ahead immediately, and did so. 

Rev. J. Nieto then delivered a most eloquent ad- 
dress complimenting the company, the mavor, the 
U. S. army officials and the large number of laboring 
people that were present. 


Mr. Jacobs then concluded the ceremonies by prais- | 


ing the work of the mayor and other officials, and 
thanking them as well as his colleagues in the com- 


pany for the work that had been done in rehabilitat- | 


ing their cannery in San Francisco in the face of what, 
to ordinary individuals, might have been considered 


; 


insurmountable obstacles, and the invited guests then | 


dispersed with three cheers for the California Can- 
neries company and the mavor of San Francisco. Re- 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 


CODE: ARMSBY’S 


es Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bldg., Room 615 





DIRECTORS: 
B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 


F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Sanitary Cans 








FOR, HAND FILLED GOODS 
Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 














SANITARY CAN COMPANY 


Fairport, Hew ters 
NEW YORK OFFICE: 105 HUDSON STREET 
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ireshments were then enjoyed by those present and 
the cannery employes proceeded with their work on 
the large amount of fruit on hand. 

Just before the fire of April 18th, the California 
Canneries company had closed with the Santa Fe sys- 
tem a twenty-year lease of a block of land situated be- 
tween 18th and 19th streets and Minnesota and Indi- 
ana This property was on the tracks of all 
the railroads and close to the water front. The site 
was selected as the best labor district in the city. it 
was the intention of the Canneries company to build 
and occupy the premises by April, 1907. 

The fire of April 18th, 19th and 20th destroyed six 
canneries, including several of the largest in California, 
among which was the plant of the California Canneries 
company in San Francisco. Within five days‘after the 
disaster, Isidor Jacobs, president of the Califoriza 
Canneries company, closed a deal whereby they ac- 
quired the Dixon Canning company’s plant at Dixon, 
Cal., for this season. They also commenced the con 
struction of one of the largest canning plants in Cal- 
ifornia, and will give work to 1,000 women, girls and 
men this season, 

The canning capacity destroyed in the recent disaster 
comprised about 25% of the total canning capacity of 
California, and the California Canneries company has 
the distinction of being the only cannery rebuilt this 
season. 

The main factory is 120x180 feet, and the ware- 
house 80x200 feet, capable of storing upwards of 150,- 
This will give the company ample 
storage facilities, besides letting out considerable stor- 
age space for canned goods. The factory will have 
a capacity of over 75,000 cans per day, and a total for 
the season of 250,000 cases, or 6,000,000 cans. At the 
time the erection of the cannery was begun it was an- 
nounced that it would be ready early in July. The 
company is to | 


streets. 


ooo cases oT PO ds. 


be congratulated at the enterprise dis- 
plaved in getting started so quickly. 

The general offices of the company have never been 
removed from San Francisco, but were opened in that 
citv while the fire was still burning. 

In addition to the spur track privileges on the prem 
ises of the new cannery which can be used jointly by 
the Southern Pacific, Santa Fe or Western Pacific sys 
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tems, the company has splendid water facilities, for 
within three blocks they have access to water front 
privileges, where, until the Belt line is completed, they 
have arranged to bring flat boats with fruit from the 
north end of the city. 

The large export trade of the company will be taken 
care of by ships which will load for *.iverpool on the 
wharves close to the new cannery, and will be in the 
berth there to receive the goods from the cannery from 
July 25th until September 15th. 





The Delineater for August. 

A wealth of suggestions for the newest summer 
gowns is to be found in the August Delineator, which 
is interesting, not only from the standpoint of fashion, 
but for its reading as well. Among the fiction of the 
number is the second installment of “The Chauffeur 
and the Chaperon,” the delightful motor-boat romance 
by The Williamsons, authors of many automobile 
stories ; also two entertaining short stories by Carroll 
Watson Rankin and Marvin Dana. Carolyn Wells 
contributes the “Rubaiyat of the Summer Khayyam, 
written in her inimitable style. Clara FE. Laughlin 
tells the story of the life of Rembrandt, whose pic- 
tures are held invaluable in the world’s best 
tions of art, and Gustav Kobbé writes of the 
civil war song of the south, “Dixie,” and its compos- 
er, Dan Emmet, the old minstrel. In the Campaign 
for Safe Foods, Mrs. Abel contributes a chapter on 
“The Market Inspector and the Buyer,” which con 
cludes this series of notable articles. There are num 
erous articles devoted to the interests of the home: 
The Kitchen, House Furnishing, Needlework and 
Dressmaking ; and the children’s pages include a vari 
ety of features having for their purpose the enter 
tainment of voung folks. 


CC lk C- 
famous 





Here You Are! 

Whether you are an expert in search of a position, 
or a cannery owner looking for an experienced proc 
essor or superintendent, it will pay you to make your 
wants known through the “Wanted” department on 


nage 45. 











The Michigan Peach and Apricot Pitter. 











THE MICHIGAN 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
Cut 


capacity 


cess for removing the skins practical. 
down your expense, make your 
what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 


well as for pie fruit. 








MAPES MACHINE COMPANY 
SOUTH HAVEN MICHIGAN 
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The Burt Labeling 
Machine 


WILL WORK TEN HOURS EVERY DAY AS MANY DAYS AS 


NEEDED; 
AND TURN OUT SURPRISINGLY NEAT WORK IN HALF THE 


TIME REQUIRED BY HAND AT ABOUT HALF THE COST. 


Could any machine be more convenient and_ indispensable? 
Why don’t you use a BURT LABELER? It’s “expensive 


economy” to be without one. Ask _ users. 





BURT MACHINE COMPANY, 


BALTIMORE, MARYLAND 
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Ladd’s Analyses of Canned Vegetables. 
The following results of analyses of canned vege- 
tables made by or under direction of Prof. E. F. Ladd, 
were contained in a report just issued by the North Da- 


kota lood Commission: 
ORN AND SUCCOTASH., 

3083. Sweet Corn. “Monarch.” Reidtinville Canning Co. 
Illegal—Sulphites not Murdock & Co. legal. 

3087. Succotash. “Monarch.” Reiddock & Co. Legal. 

3808. Cream Corn. “Spartan.” Olivia Canning Co. Illegal 
Sulphites. Much solder in small particles. 

39023. Sweet Corn. “Amsterdam.” Martinville Canning C 
Illegal Sulphites Not properly labeled. 

3086. Sugar Corn. “Riverdale.” Riverdale Canning Co. 
Passed 

39090. Cream Corn. “Garrison.” Garrison Canning Co, Il- 
legal—Sulphites present 

3901. Sweet Corn. “Blue Label.” Curtice Bros. Co. Passed. 

39002. Sugar Corn. “Root River.” Chatfield Canning Co. 
Passed. 

3902. Corn. “Minnetonka.” St. Bonifacius Canning Co. 
Passed 

PEAS. 

3062. Peas, carly June. “Eureka.” Albert Landreth Co. 
Legal. 

3023. arly June peas. “Eureka.” Albert Landreth Co. 
Legal 

3026. Early June Peas. Leach & Gamble Co. Illegal. Soaked 
product not so labeled 

3679. Sweet Peas. “Monarch.” Reid, Murdock & Co. 
Legal. 

3082. Early June Peas. “Monarch.” Reid, Murdock & 
Co. Legal. 

3077. French Peas. L. A. Price. Legal. 

BEANS. 

36064. Golden Wax Beans. “White Crest.” Benzie Co. 
Canning Co. Legal 

3065. String Beans. “Lady Arundle.” Geo. M. Murray. 
Legal. 

3677. Baked Beans. “Monarch.” Reid, Murdock & Co. 
Legal. 

3084. String Beans. “Monarch.” Reid, Murdock & Co 
Legal. 

3708. Baked Beans. Reber Preserving Co. Legal. 

3689. Lima Beans. “Monarch.” Reid, Murdock & Co. 
Legal. 





Haserot Says Pack Conservatively. 

Haserot of the Haserot Can- 
urges corn packers to adopt 
Ina 


President Samuel F. 
neries Co., Cleveland, O., 
a conservative policy in this season’s operations. 
letter to THe CANNER he says: 

“TI sincerely trust that the packers will use care in 
putting up sweet corn this year, using only the best 
raw product, packing considerably less than heretofore, 
in order that conditions may resume their normal 
course. The correction of the evil of over-pre duction, 
especially upon ordinary goods, is in the hands of the 
canning fraternity. 
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“Under present methods of the practicable tise of 
‘abor-saving machines in corn canning, if every plant 
operates to its full capacity with a normal crop, the 
market can be flooded in one season. Canners should 
appreciate this if they wish to make sales upon a profit. 
able basis, and not let the other fellow do all the cur- 
tailing of the pack.” 





United Kingdom’s Preserved Food Imports. 
The following table shows comparative quantities 
of canned and preserved food products imported into 
the United Kingdom during June, 1905 and 1906, also 
during the six months ended June 30, 1905 and 1906: 
Six months 





In June ended June 30 
1906 1QO5 1900 1905 
pkgs. pkgs. pkgs. pkgs. 
Cond. Milk .202,011 158,416 1,130,673 1,077,581 
re 18.364 14,010 14.852 30,806 
CIPNUETS ogi caihos vein peace eis 143 1,013 
ne PCE eee roe ree 2,707 1.357. 960,810 
NR $1,912 35,107 189,806 
Califort:ia Fruits ....... 243 1,442 540,608 
Evaporated Apples ..... 400 239 11,914 17,085 
Canned Apples ......... 9,086: 12,862 60,174 63,938 
Evaporated Apricots ... ..... 300 1,854 3,247 
Apeicot Pulp .vccccccse. 8.883 2,008 34,490 9.785 
Mustvanan PUD .occcies coves 1,273 2,962 16,374 
Singapore Pin, ......... 22,101 19,944 180,872 111,782 
lomato, American ..... 25 1,000 5,173 8,580 
WD ag coma cies 429 1,460 7,005 7,508 
WOM, esc Sec oa 25,3290 15,082 116,795 142,779 





Says Good Word for American Canning Co. 

The Lebanon (Ind.) Daily Reporter says: “In the 
contemplation of the pure food agitation, the canning 
of vegetables must not be classed with the canning of 
meats. Vegetables are clean, and the American Can- 
ning company are glad to have their plant inspected 
at any time. Their tomatoes and corn are fresh and 
wholesome. They neither require nor use preserva- 
tives, as sterilization by heat is the only method em- 
ployed. Representatives of this paper have visited 
this factory at different times, and know from: personal 
observation that the corn and tomatoes packed are of 
the best, and the plant, at all times, is kept clean and 
sanitary. 
“Wholesale condemnation without facts does more 
harm than good in any community. We bespeak for 
our home industry the good will of all, for such a fac- 








P A by EE N T gy 48 page book free, highest lla 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 








PROF. DUCKWALL’S NEW BOOK 
Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@.A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 
@.A manager who will master this text book will com- 
mand double his present salary and be worth it to his 
employers. 

This is the text book now 
Class has been organized. 


Price $5.00 


used in the Laboratory School. A 


Postage, 29c. 


FOR SALE BY THE CANNER 














STEK-O 


A PERFECT PASTE IN POWDER FORM. 


A PASTE FOR CANNERS 


Clark Paper and -Mfg. Co., 


35 Agencies. 


ROCHESTER, N. Y. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 


WANTED 
WANTED—A RELIABLE PROCESSOR WHO UNDER- 
stands packing fruits and vegetables, particularly tomatoes 
nd kr Recommendations required. Indiana Canning 
Co., Evansville, Ind. 


WANTED—A SECOND-HAND CORN FILLER FOR 
filling pumpkin cans. State make. Give price, which must 
he low. Address, “Western,” care THE CANNER 


AS SUPERINTENDENT OR 


WANTED—POSITION 
Processor, by man with years of experience in packing all 
kinds of fruits and vegetables; can furnish best of references 


Address “Ready” care THE CANNER. 

WANTED—LIST WITH ME ALL SECOND-HAND MA- 
chinery you have for sale, or state your requirements in this 

line of which I make a specialty. H. Cottingham, Baltimore, 


Md. 
WANTED—COMPETENT MAN TO MANUFACTURE 


catsup and mustard; good wages and steady employment 
for the right man. Address, giving full particulars, the Har- 
bauer-Marleau Co., Toledo, O. 

RE-REPRESENTATION. 

[he Western Canners’ Supply Co. of Anderson, Ind., is 
of making the above connection, with any reputable 
wishing their lines presented to the packers of In 
Ilinois. Address Western Canners’ Supply 
Ind, 


desirous 
compa! 
diana, Ohio, or 
Co., Anderson, 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
’ 


Chicago, Illinois 


FOR SALE 


FOR SALE—STEVENS TOMATO FILLER, MER 
rell & Soule Corn Silker, Burnham Corn Cooker and Filler 
Sprague Corn Cutter. Attractive prices. Address John B 
Hull, Jr., ‘Treas. Gt. Barrington Co-operative Canning Co.. 
Great Barrington, Mass. 








1 


FOR SALE 30,000 3-i). cans, last year’s stock, at $14.00. 
Shearman Mercantile Co., Indianapolis, Ind. 
| SALE—One Stevens power tomato filler for 3-lb. and 


eallon cans; four 32 by 60-inch open retorts; one 32 by 60- 
ch Niagara patent processing retort No. 5, manufactured by 

Canning Machinery Co., Hoopeston, Ill.; fifteen 30- 
tes for upright retorts; one power gas machine with 
tank and four furnaces. Address “Michigan,” 


\NNER. 


il 
Spragu 
neh crs 
So-gal. gas 


care THE C 


CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. 
CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 

& McLAuUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





tory means thousands of dollars to all-those who are in- 
terested in raising corn and tomatoes; also 1t means 
thousands of dollars paid out each year for labor.” 


California Fruit Pack to be Reduced. 

The total output of canned fruits and vegetables 
will be materially reduced this season from a number 
of causes, and this condition will be emphasized by 
the loss of packing facilities at San Francisco.—Cal- 
ifornia Fruit Grower, 


Buffalo Has New Pure Food Ordinance. 

\ new ordinance, recommended by the Buffalo (N. 
Y.) Board of Health, has been submitted to the Alder- 
men of that city for their consideration. 

Section 106 forbids the sale of all uninspected ani- 
mals, carcasses and tinned or canned meat products in 
the city of Buffalo, excepting such as have been in- 
spected properly as provided by law. 

Persons violating the ordinance in any manner are 
liable to be punished by a fine not exceeding $250.00. 


British Canved Meat Trade Hurt. 

Birmingham, England, July 17.—At a meeting of 
the Grocers’ association to-day it was stated that the 
canned meat scare is having the most serious effect on 
trade in all canned goods. Regret was expressed that 
the American firms that are now flooding the country 
with literature did not earlier place their statement of 
the facts before the public. 


New Zealand to Lower Dried Fruit Duty. 

The late premier of New Zealand, Mr. Seddon, an- 
nounced that there would be several changes made in 
the tariff of that country at the next session of the New 
Zealand Parliament. Among the proposed changes 
will be the placing of dried fruits on the free list. The 
present duty is 114d. per pound. 








IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
| IN THE CANNER ————===——— 
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R DO YOU GET THE FINEST. 
CANNED FRUITS? 


NAPA VALLEY, CALIFORNIA! 





WHE 














@ These products are preferred stock for 
flavor and excellence. As the cream of Cal- 
ifornian yields Napa takes the palm. The 
orchards are young, soils not overtaxed, tem- 
perature mild, mellowing, central belt ma- 
turing not too early. Failure is almost un- 
known. Should one fruit be shy the nearest 


variety is exuberant. When we offer our 
Chief Solano 


AND 
Navajo Brands 








we submit the grandest qualities ever 


aaRES. packed! Dealers report these are in the 
Chief Solano Brand. 








front of the trade. 


POSITIVE FOOD FRUIT PURITY 


assured by our sanitary, sterilized methods; open and above board to the 





world. No more fictitious labels! Fruits sold as Californian which never 
saw our State are ruled out by the new law on “deceptive names.’’ We’re 
entitled to the awards due our brands. Our growths are processed right from 
the trees; free from chemicals, free from colorings, adulterants, substitutes and 
fillings of any kind; absolutely nothing but our own special system, which is 
the culmination of skill, science and simplicity, producing the most practical 


and proficient canning ever attained. 


FOSTER BROS. CO., Inc. 








ALL EASTERN SIGHT DRAFTS MADE PAYABLE ON PRESENTATION. 


=. 


RR 
At 
a 


PSTD 
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CONVEYOR APPARATUS 


HUSH PILa 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHED FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


We make estima es to fit each particular case, sending expert to go over all details without 


Submit all your conveyor problems to us. 
This department of our work is in charge of Mr. Otis B. 


charge. If you want the work done RIGHT, we are the people you are looking for. 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 














THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 



















Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 











Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 















PATENT PEELINGand TRANSFER TABLE 


buiit in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 
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(“Solvay' Calcium Chloride. 


SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 








722 Unity Building, CHICAGO, ILLINOIS J 





used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 


Solder, Crates, 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 


Special Eastern Agent for 
The “Sprague” 


Line of Canning Machinery 
























‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


Don’t Worry, 


ask me, I'll get 


it for you 



















*-*Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. 8., 
500 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Sundries 


If it’s used in a Canning “~A\ 
Factory we can furnish it. 7p 
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Soldering Coppers 






Capping Steels 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH 6 CO., General Agents 
42 River Street, CHICAGO, ILL. 
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- 
RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











ST AS SE 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 

Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 

Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago, Ill. 











KYO SoM 
‘ 





The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, ] Chicago, Illinois 





























THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 


Saves LABOR, Saves WATER, Saves STEAM! 





It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Ganning Machinery Go. 
42 River St., Chicago 











THE CANNER AND DRIED FRUIT PACKER. 


The Growing South 
No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
‘ factory building and general progress. The last 


year’s record along the 
SOUTHERN RAILWAY and 
A canning factory to be MOBILE & OHIO RAILWAY 


located Dogs e thriving of investments in factories and improvements was 
fown situated in the over $119,900.006; for four years, $464,000,000. 
heart of the fruit growing and Splendid Opportunities exist in Alabama, Geor- 
: oe ° gia, Kentucky, Mississippi, North Carolina, South 
trucking district of Florida, Carolina, Tennessee and Virginia; and in Southern 
where vast quantities of straw- Illinois and Southern Indiana, for investments of 
b to A f y all kinds; in timber, mineral and other lands. 
2. nad *,¢ 
a, Sy ees — Factory Locations— Where all conditions are 
bers, etc., go to waste in the favorable for making and marketing iron and steel 
: . i and their products, all kinds of wood-using articles 
fields wand pone. « This = ard nearly every other line of industry. There are a 
exceptionally good opportunity, number of places where the right kind of a location 
“ho . . may be had for Cawneries. These are finest fruit 
and should be looked into with- ond venstable aoelions. 
outdelay ## A AARAR Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


J. W. WHITE pel ns yt 
e e * Land and Industrial Agent 
GENERAL INDUSTRIAL AGENT, Southern Railroad and Mobile and Ohio Railroad 
. Washington, D. C. 
S SCA BOAR ID ’ 
Ss! Cuas. S. CHasez, Agent 
AIR LINE RAILWAY 722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, II. 














For additional informatien address 





PORTSMOUTH, VA, 






































CUT THIS OUT 





DIRECTORY 


Canners and Packers of 
North America 


For New Subscribers 
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ade THE CANNER AND DRIED FRUIT PACKER 


PUBLISHING CO. 
22 Randolph Street, CHICAGO 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
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valuable list of new names ever offered to the 


trade. It gives the names and addresses of 
@_ Please send us THe CANNER AND Driep Fruit 


PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


within the next sixty days. 
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Name 





Address 





Town 





State 
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~ CANNERS’ ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assortatton. 





L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
rif Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


a Atlantic States Packers’ Assoctatton. 





GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
GA Address communications to H. .P. '. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ HUssuctatton. 














i 




























w. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N, J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 

W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@. Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New Dork State Canned Goods Packers’ Assortation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec’y, Utica,N.Y. M.N.WENTWORTH, Treas., Rome, N. Y. 
EXECUTIVE COMMITTEE 

Jj. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V.LANE.Utica,N.¥Y. H.C. HEMMINGWAY, Syracuse,N.Y. J. P. OLNEY, Rome, N.Y. 
LEGISLATIVE COMMITTEE 








S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Threeregular meetings a are | held yearly at Syracuse. Address communications to A. R. HATFIELD); Secretary, Utica. 





fHlinnesota Canners’ Assoctation. 








M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assoctation, 





C, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. 8. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
XECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, lowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I, NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctatton. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F, C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F. C. BENTLEY, Secretary. 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @,.Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 



































T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of t1.. increasing demand for our product 
demonstrates that we make a can which meets 
the execting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE * CHICAGO SAN FRANCISCO 
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